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1 F A 8 E. 
7 is not doubted, but the candid Reader 
will find the following BOOK in cor- 
reſpondence with the title, which will 
ſuperſede the neceſſity of any other recommen- 
dation that might be given it. 

As the compiler of it engaged is the Ih 
taking at the inſtance and importunity of many 
perſons of eminent account and diſtinction, ſo 
ſhe can truly aſſure them, and the world, that 
| ſhe has acquitted berſeif with the utmoſt care 
aud fidelity. _ 

And ſbe entertains the greater hopes that her 
performance will meet with the kinder accept- 
ance, becauſe of the good opinion ſhe has been 
held in by thoſe, her ever honour d friends, 
who firſt excited her to the publication of her 
BOOK, and who have been long ce wit. 
neſſes. of her ſkill and behaviour in the buſi ine/s 


of her calling. 


She has — to add, but her humbleſt ” 
thanks to them, and to all others from whom 
[De has received fevour and encouragement. 
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eliſo HOUSEWIFERY, 


ee e . .. 


1. 2 0 an VERMICELLY Soop. N 


wesen A K E a neck of beck, or any 
r 


ie beef upon a gridiron: put all together 
nto a pot, with a large onion, a little ſalt, 


1e meat is tender, and ſkim off the fat in 


Eo EDO: 


other piece; cut off ſome ſlices, - 
£ and fry them with butter till 
they are very brown; waſh your 
Je pan out every time with a little 
f the gravy 3 you may broil a few ſlices of 


Ind a little whole pepper; let it ſtew. ill : 


he boiling ; then ſtrain it into your diſh, | 
d boil four ounces of vermicelly in a lit- WY 
le of the gravy till it is ſoft: Add a little 
ed ſpinage; then put all together in- 

a diſh, with toaſts of bread laying a little 
ermicelly upon every toaſt. Garniſh a 55 


very thin, ſtew them in a litcle butter and al 


put it into a ſtew-pan, with a knuckle of 
veal; put in it a gallon of water, a little ſalt, 


(6) 1 
diſh with creed rice and boil'd ſp nage, or 
carrots ſlic'd thin. 


2. Cucumstr Soop. 
Take a houghill of beef, break it ſmall, 
and put it into a ſtew-pan, with part of a 
neck of mutton, a little whole pepper, an 
onion, and a little falt ; cover it with water, 
and let it ſtand in the oven all night, then 
ſtrain it and take off the fat; pare ſix or eighiſ 
middle-ſiz'd cucumbers, and ſlice them not! 


little whole pepper; take them out of the but- 
ter and put em into the gravy. Garniſh your 
diſh with raſpings of bread, and ſerve it up 
with toaſts of bread or French roll. 


3. To make Hart Soor. 
Cut the hare into ſmall pieces, waſh it and 


and a handful of Tweet herbs ; let it ſtew till 
the gravy be good; fry a little of the hare 
to brown the ſoop; you may put in it ſome 
cruſts of white bread among the meat to 
_ thicken the ſoop; put it into a diſh, with af 
little ftew'd ſpinage, criſp'd bread, and aj 

few forc'd-meat balls. Garniſh your diſh 

with boil'd ſpinage and ns cut it in 
tin ſquare ſlices. 


4. To make Green PzasE Soor 


Take a neck of mutton, and a knuckle 
of veal, make of them a little good gravy ;| 
then take half a PRE: of the greeneſt young 
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aſe, boil and beat them to a pulp in a mar- 
bie mortar; then put to them a little of the 
gravy; ſtrain them through a hair ſieve to 
take out all the pulp; put all together, with 
a little ſalt and whole pepper; then boil it a 
little, and if you think the ſoop not green 
enough, boil a handful of ſpinage very ten- 
der, rub it through a hair-ſteve, and put in- 
to the ſoop, with one handful of wheat flour, 
to keep it from running: You muſt not let 
it boil after the ſpinage is put in, it will diſ- 
colour it; then cut white bread in little dia- 
monds, fry them in butter while criſp, and 
put it into a diſh, with a ſew whole peaſe. 
Garniſh your diſh with creed rice, and red 
| beet-root. 
| You may make aſparagus-ſoop the fame 


way, only add tops of aſpar agus, inſtead 
of whole peale. 


5. To. make Ox10x Soop. 


Take four or five large onions, peel and --; 


boil them in milk and water whilſt tender, 
(chifting them two or three times in the boil- 
Ing) beat *em in a marble mortar to a pulp, 
and rub them thro! a hair-ſieve, and put them 
into a little ſweet gravy ; then fry a few 
Mlices of veal, and two or three ſlices of lean 


bacon ; beat them in a marble mortar as ſmall _ 


as fore d- meat; put it into your ſtew-pan 


with the gravy and onions, and boil them, 


mix a ſpoonful of wheat-flour with a little 
"Sth, and put it into the loop to keep It 
f A 2. 8 tr Om | 


®. 


(8c) 
from running; Aral all through a cullender, 
ſeaſon it to your taſte; then put into the 
diſh a little ſpinage ſtew'd in butter, and a 
little criſp bread ; ſo ſerve it up. 


6. Common PEASE Soop iu Winter. 


Take a quart of good boiling peaſe which 
>ut into a pot with a gallon of ſoft water 
whilſt cold; add thereto a little beef or mut- 
ton, a little hung beef or bacon, and two or 
three large onions z | boil altogether while 
vour Sop is thick; falt it to your taſte, and 
thicken it with a little wheat-flour ; ſtrain 
it thro? a cullender, boil a little ſellery, cut 
it in {mall pieces, with a little criſp bread, 
and criſp a little ſpinage as you would do 
narfley, then put it in a dith, and ſerve it 155 
Garnith your diſn with raſpings of bread. 


7. To make PrASsE Soor in Lent. 
Take a quart of peaſe, put them into a 

pot with a gallon of water, two or three large 
Onions, half a dozen anchovies, a little whole 
Pepper and ſalt; boi] all together whilſt your. 
ſoop is thick; ſtrain it into a ſtew-pan 
through a cullender, and put ſix ounces of 

butter (work'd in flour) into the ſodp to 

thicken it; alſo put in a little bojPd — 

ſtew'd ſpinage, criſp bread, and a little Py 4 
mint powdered z ſo ſerve it up. _ 
8. CrRaw-Fisn Soom 
Take a knuckle of veal, and part of a 
neck of mutton to make white gravy, put- 


| ting in an oni ion, 2 little whole Pepper and 
e ſalt 


(9) | 
ſalt to your taſte ; then take twenty CYawW- 


fiſh, boil and beat them in a marble mortar, 
a 1ding thereto a little of the gravy ; ſtrain 
them and put them into the gravy; alſo 
two or three pieces of white bread to thicken 
the ſoop ; boil twelve or fourteen of the 
ſmalleſt craw-fiſh, and put them whole into 
the diſh, with a few toaſts, or French roll, 
which you pleaſe; o ſerve it up. 
You may make lobſter ſoop the fame v yay, 
only add into the ſoop the ſeeds of the lob blter. 
_— . To make SCOTCH Soop. 
Take an houghill af beef, cut it in pieces, 
with part of a neck of mutton, and a pound 
of French barley ; put them all 1 into your pot, 
with ſix quarts of water; let it boil till the 
barley be ſoft, then put in a fowl; as ſoon 
as *tis enough put in a handful of red beet 
leaves or broccoli, a handful of the blades 
of onions, a h-ndful of ſpinage, waſhed and 
thred very {1 ſmall ; only let them have a little 
boil, elſe it will ſpoil the greenneſs. Serve 
it up with the fowl in a diſh, garniſt'd with 
raſpings of | bread. 11 
10. To make Soor without Mater. 
Take a ſmall leg of mutton, cut it in 
ſlices, ſeaſon it with a little pepper and falt 
cut three middung turnips 1n round pieces, 
and three ſmall carrots ſcrap'd and cut in et 
ces, a handful of ſpinage, a little par rlley, a 
bunch of ſweet herbs, and two or three cab- _ 
bage lettice; cut the herbs pretty ſmall, lay 
a row of meat and a row of herbs ; put the 
1 A 3 | tur- . 


4 303- - 
turnips and carrots at the bottom of the pot 
with an onion, lay at the top half a pound 
of ſweet butter, and cloſe up the pot with 
coarſe paſte; then put the pot into boiling 
water, and let it boil for four hours; or in 
a ſlow oven, and let it ſtand all night; when 
it is enough drain the gravy from the meat, 
{kim off the fat, then put it into your diſh | 
with ſome toaſts of bread, and a little ftew'd | 
ſpinage; fo ſerve it up. 

11. To flew a BRISKET of Bree. 

Take the thin part of a briſket of beef, 
ſcore the {kin at the top; croſs and take off 
the under ikin, then take out the bones, ſea- 
fon it highly with mace, a little falt, and a 
little whole pepper, rub it on both ſides, let 
it lay all night, make broth of the bones, ſkim 
the fat clean off, put in as much water as will 
cover it well, let it ſtew over a ſlow fire four 
or five hours, with a bunch of ſweet herbs 
and an onion cut in quarters; turn the beef 
over every hour, and when you find it ten- 
der take it out of the broth and drain it very | 
well, having made a little good ſtrong gravy. | 
A ragout with {weet-breads cut in pieces, | 
pallets tenderly boilꝰd and cut in long pieces; 
take truffles, morels and muſhrooms, if you | 
have any, with a little claret, and throw in 
your beef, let it ſtew a quarter of an hour in 
the ragout, turning it over ſometimes, then | 
take out your beef, and thicken your ragout | 
with a lump of butter and a little flour, } 

Garniſh your dim with horſe - radiſh and 
N "Pk 
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pickles, lay the ragout round your beef, and 


a little upon the top 3 fo ſerve it up. 
12. To fiew a RUM of Beer. 


Take a fat rump of young beef and cut off 
the fag end, lard the low part with fat bacon, 
and tuff the other part with ſhred parſley ; 
put 1t into your pan with two or three quarts 
of water, a quart of claret, two or three 
anchovies, an onion, two or three blades of 
mace, a little whole pepper, and a bunch of 
ſweet herbs ; ſtew it over a ſlow fire five or 
ſix hours, turning it ſeveral times in the 
ſtewing, and keep it cloſe cover'd ; when 
your beef is enough take from it the gravy, 
thicken part of it with a lump of butter and 
flour, and put it upon the diſh with the 


W beef. Garniſh the diſh with horſe-radiſh 


and red-beet root. There muſt be no falt 
upon the beef, * ſalt Thy gravy to your 
taſte: 

Lou may ſtew part of a briſket, c or an ox | 
cheek the ſame way. 


13. To make OLves of Dave, 


Take ſome ſlices of a rump (or any other 
nds iece) of beef, and beat them with a 
paſte pin, ſeaſon them with nutmeg, pepper 
and ſalt, and rub them over with the yolk 
of an egg; make a little forc'd meat of veal, _ 
beef-ſuet,. a few bread crumbs, ſweet-herbs, 
a little ſhred mace, pepper, ſalt, and two 
eggs, mixed all together; take two or three 


| ſlices of the beef, according as they are in 
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bigneſs, and a lump of forc'd-meat the ſize 
of an egg; lay your beef round it, and roll it I 
in part "of akell of veal, put it into an earth- 
en diſh, with a little water, a glaſs of claret, 
and a little onion ſhred ſmall; lay upon them 5 
a little butter, and bake them in an oven a- 
bout an hour; when they come out take off 
the fat, and thicken the gravy with a little 
butter and flour; fix of them is enough for 
a ſide diſh. Garniſh the diſh with horſe- 
radiſh and pickles, _ 

I su may make olives of veal the ſame 
| Way, 
14. Ts fry Brrr- SrEAks. 


Tale your beef ſteaks and beat them with 
the back of a knife, fry them in butter over 
a quick fire, that they may be brown before | 
they be too much done; when they areenough 
- put them into an earthen pot whilſt you have 
fry'd them all; pour out the fat, and put 
them into your pan with a little gravy, an 
onion ſhred very ſmall, a ſpoonful of catch- 
up and a little ſalt; thicken it with a little 
butter and flour, the thickneſs of cream. 
Garniſh your-diſh with pickles. 
Beef: ſteaks are proper for a ſide-diſh, 


: 15. Bzey- STEaks another Way. : 
Take your beef-ſteaks and beat them with = 
NC back of a knife, ſtrow them over with a 
little pepper and falt, lay them ona gridiron 
over a clear fire, turning em whilſt enough; 
ſet your Auth over a chating-diſh of "oi 
| | WI 
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3 
with a little brown „ ; chop an onion 
or fhalot as ſmall as pulp, and put it a- 
mongſt the gravy ; (if your ſteaks be not over 
much done, gravy will come therefrom;) put 
it on a diſh and ſhake it all together. Gar- 
niſh your diſh with ſhalots and pickles. 


16. ASnovineR of Mor rox forc'd, 


Take a pint of oyſters and chop them, put 
in a few bread- crumbs, a little pepper, ſhred 
mace, and an onion, mix them all together, 
and ſtuff your mutton on both ſides, then 
roaſt it at a ſlow fire, and baſte it with no- 
thing but butter; put into the drippi ing- pan 
a little water, two or three ſpoonfuls of the 
pickle of oyſters, a glaſs of claret, an onion 
thred ſmall, and an anchovy ; if your liquor 
waſte before your mutton is enough, put 
in a little-more water ; when the meat is 
enough, take up the gravy, ſkim off the fat, 


and thicken 1 it with flour and butter; then 


ſerve it up. Garniſh your diſh. with horſe- 
radiſh and pickles. p 


17, Toftew a FILE I of err | 
Take a fillet of mutton, ſtuff it the ſame 


Ias for a ſhoulder, half roaft it, and put it in- 
to a ſtew pan with a little gravy, a jill of 


claret, an anchovy, and a ſhred onion * 3 vou 
may put in a little horſe-radiſn and ſome 
muſhrooms; 3 ſtew it over a flow fire while 
the mutton is enough; take the gravy, ſkim _ 
off the fat, and thicken it with flour and 
butter; lay forc d-meat balls round the mut- 
"2A 85 e 


{ 4.3 . 
ton. Gamiſh your. Git with horſe· radio : 


and muſhrooms. 


It is propereither for a ſide- diſh or bottom J 


diſh , if you have it for a bottom-diſh, cut Bl 
your mutton into two fillets, 


18. To Collar a BxzasT of MorTox. 


Take a breaſt of mutton, bone it, and ſea- 


fon it with nutmeg, 7 and falt, rub it 
over with the yolk of an egg; make a little 


forc'd- meat of veal or mutton, chop it with 
a little beet-ſuet, a few bread-crumbs, ſweet 


herbs, an onion, pepper and falt, a little 
nutmeg, two eggs, and a ſpoonful or two 
of cream; mix all together and lay it over 


the mutton, roll it up and bind it about with 4 


coarſe incle ; put it into an earthen diſh WW 
with a little water, dridge it over with flour, 
and lay upon it a little butter; it will require 
two hours to bake it. When! it is enough 1 


take up the gravy, ſkim off the fat, put in 


an anchovy and a ſpoonful of catchup, thick- 
en it with flour and butter; take the incle 
. from the mutton and cut it into three or four 


rolls; pour the ſauce upon the diſh, and 


lay about it forc'd-mear balls. Garniſhyoyr 3 
diſh with pickles. | 5 
i . is either proper for 2 fide or bottom. | 

ay: To Collar a Bras of Morro, auo- 

„ ng 7 
Take a breaſt of mutton, bone it, and ſea- 
Gn] it with nutmeg, pepper and falt ; roll 


(15 ) 

Kc up tight with coarſe incle and roaſt it upon 
Wa ſpit ; when it is enough lay it whole upon 
the diſh, Then take four or ſix cucumbers, 
Wpare them and cut them in llices, not very 
Irhin; likewiſe cut three or four in quarters 
length way, ſtew them in a little brown 
gravy and a little whole pepper; when they 
are enough, thicken them with flour and but- 
ter the thickneſs of cream; ſo ſerve it up. 


le 5 Garniſh your diſh with horſe-radiſh. 
er 20. To Carbonade a BxeasT of MuTTox. 


le Take a breaſt of mutton, half bone it, nick _ 
'0 BY it croſs, ſeaſon it with pepper and falt ; then 
er broil it before the fire whilſt it be enough, 
th ſtrinkling it over with bread-crumbs ; let the 
h fauce be a little gravy and butter, and a 
„few ſhred capers ; put it upon the diſh with 
the mutton. Garniſh it with hor le- radiſh 
and pickles. _ 

This is proper for a cle diſh at noon, or 
a bottom. diſn at night. 


21. 4 Chine of Morro roafted, with few'd 


SELLERY. 


Take a loyn of mutton, cut off che thin 
part and both ends, take off the ſkin, and 
icore it in the roaſting as you would do pork; 
then take a little ſellery, boil it, and cut it 
in pieces about an inch long, put to it a lit- 
tle good gravy, whole pepper and ſalt, two 
or three {poonfuls of cream and a lump of 
butter, ſo thicken it up, and Pour it upon 

e A 6 wats your. 
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it is cold cut it in thin pieces as you would do 


way, only bail the blade-bone, and liel in the 
middle. | 


616) 
your diſh with your mutton, 
proper for a Kh ih 


Mvurrox-Chors. 
Take a 10 of mutton half. roaſted, 2 ; 


This is 


any other meat for haſhing, put it into a 
ſtew-pan with a little water or ſmall gravy, 
two or three ſpoonfuls of claret, two or three | 
thalots ſhred, or onions, and two or three | 
ſpoonfuls of oyſter pickle; thicken it up 
with a little flour, and fo ſerve it up. Gar- 
niſh your diſh with horſe-radiſh and pickles, 

Lou may do aſhoulderof mutton the ſame 


23. 1 fired 1420 of Morrox. 


Take a leg of mutton, looſe the ſkin 
from the meat, be careful you do not cut the 


kin as you looſen it; then cut the meat from 
the bone, and let the bone and ſkin hang to- 


gether, chop the meat ſmall, with a little 


beet ſuet, as you would do ſauſages ; : ſeaſon 


it with nutmeg, pepper and ſalt, a few bread- WW 
crumbs, two or three eggs, a little dry'd 
ſage, ſhred parſley and lemon-peel; then 
fill up the ſkin with forc'd meat, and lay it 
upon an earthen diſh ; lay upon the meat a 


_ little flour and butter, and a little water in 
tae diſh; it will take an hour and a half 


baking; when you diſh it up lay about it ei- 


ther mutton or veal collops, with brown 


| gravy ſauce. Garniſh your diſh with horſe- 


radith . 


(37 1 
radiſh and lemon. You may make a fore d 
leg of lamb the ſame way. 


Take a neck of mutton, cut it in joints, 
cut off the ends of the long bones, then ſcrape 
the meat clean off the bones about an inch, 


cutlets, and make it into forc'd meat; ſeaſon 
it with nutmeg, pepper and falt; then lay it 


n 


cutlets, and wrap them in double writing- 


an oven,. half an hour will do them ; when 


1 you diſh them up, take off the out- paper, 
and ſet in the midſt of thediſh a little brown 
2 WW oravy in a china baſon; you may broil them | 


- [8 vithout Paper, if you pleaſe. : 
25. To fry Muro STEAKS. 


part, then cut the reſt into ſteaks, and flat 


- -laret, an anchovy, and an onion or a ſha- 


. „„ 5 lot 


24. To make FRENCH C UTLETS of Mor rox. 


take a little of the inpart of the meat of the | 


upon your cutlets, rub over them the yolk of 
an egg to make it ſtick; chop a few ſweet 

herbs, and put to them a few bread-crumbs, 

a little pepper and ſalt, and ſtrew it over the 


paper; either broil them before the fire or in 


Take a loyn of mutton, cut off the thin 


them with a bill, ſeaſon them with a little 
pepper and ſalt, fry them in butter over a 
quick fire; as you fry them put them into a 
1 or earthern pot, whilſt you have 
tried them all; then pour the fat out of the 
pan, put in a little gravy, and the gravy that 
comes from the ſteaks, with a ſpoonful of 
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diſh and ſhalots. 


dling fore quarter, bone it, lay it in an earth- I 
en diſh, put upon it a pint of claret, and | 
let it lie all night; when you put it into your 
paſty-pan or diſh, pour on the claret that it 


you put it into your paſty- pan, ſeaſon it wit L 
pepper and falt ; when you make the paſty a 


ends, and half roaſt it; then put it into 4 
ſtew- pan, with a quart of brown gravy, 


two of mace and lemon- peel; ſo let it ſtew 
cover a ſlow fire while your veal is enough; 


Oyſters, two or three ſpoonfuls of white 
wine; thicken up your ſauce with flour and 
butter; you may lay round your veal ſome 
ſtew'd morels and truffles ; if you have none, 
ſome pallets ftew'd in gravy, with artichoke- 
bottoms cut in quarters, dipt in eggs and 


fry the ſweet-bread cut 1n pieces, and lay over | 
the veal, or try'd e ; when ch fry 


„ os 
lot ſhred ; ſhake up the ſteaks in this gravy, K 
and thicken it with a little flour; fo ſerve. 
them up. Garniſh your diſh with horſe ra- 


26. To make artificial Vex150N of Morrow. 
Take a large ſhoulder of mutton, or a mid- 


lay in, with a little water and butter; before 
lie no paſte in the bottom of the diſh. _ 
27. How to brown Ragout a BR PAST of VraIL. 


Take a breaſt of veal, cut off both the 


ſpoonful of muſhroom-powder, a blade Fre 


then put in two or three ſhred muſhrooms or 


fry'd, and ſome forc'd-meat balls; you may 


Four 


A . 


* 


r 


with the yolk 


0190 


: your oyſters you ba, dip them in egg and 
Howe mixed. Garniſh your diſh with le- 


mon and pickles. 8 


28. A Herico of a BR RAS of VzaL, F rench 


Way. 


Take a breaſt of veal, half roaſt i it, then 


put it into a ſtew - pan, with three pints of 
brown-gravy ; ſeaſon your veal with nutmeg, 


pepper and falt ; when your veal is ſtew'd 
enough, you may put in a pint of green peaſe 
boild. Take ſix middling cucumbers, pare 
and cut them in quarters long way, alſo 
two cabbage-lettices, and ſtew them in brown | 
gravy; ſo lay them round your veal when you 
diſh it up, with a few forc'd-meat-balls and 
| ſome ſlices of bacon. Garniſh your diſh 
vith pickles, muſhrooms, oyſters and le- 


mons. 


209. To roll @ BREAST of Vier; 


Take a breaſt of veal, and bone it, ſeaſon. 
it with nutmeg, Weg and ſalt, rub it over 
Dd i „then ſtrew it over 


with —. herbs tired. Tall. and ſome ſlices 
of bacon, cut thin to he upon it, roll it up 


very tight, bind it with coarſe incle, put it 
into an earthen diſh with a little water, ard 
lay upon it ſome lumps of butter; ſtrew a 
little ſeaſoning on the outſide of your veal, it 
will take two hours baking; when it is baked 
take off the incle and cut it in four rolls, lay 
it upon the diſh with a good brown gravy- 


ſauce: ** about your veal the ſweat-bread 
fry'd 
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or night. 
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fry'd, ſome forc'd-· meat- balls, a little criſp 


bacon, and a few iry'd oyſters if you have 
any; ſo ſerve it up. Garniſh 1 diſh Watts 


Wy pickles and lemon. 


30. A fiew'd BrzasT of VEAL. 


Take the fatteſt and whiteſt breaſt of veal 
you can get, cut off both ends and boil them 
for a little gravy; take the veal and raiſe up 


the thin part, make a forc'd-meat of the 


ſweet-bread boib'd, a few bread crumbs, a 


little beef ſuet, two eggs, pepper and (alt, 
a ſpoonful or two of cream, and a little nut- 


meg, mix'd all together; ſo ſtuff the veal, 


| ſkewer the ſkin cloſe down, dridge it over 
with flour, tie it up in a cloth, and boil 


it in milk and water about an 5007 For 


the ſauce take a little gravy, about a jill of 
oyſters, a few muſhrooms ſhred, a little le- 
mon ſhred fine, and a little juice of lemon; 
ſo thicken it up with flour and butter; when 
you diſh it up pour the lame over ĩt; lay over 
it a ſweet-bread or two cut in ſlices and fry'd, 
and fry'd oyſters. Garniſh your diſh with 
lemon, pickles and muſhrooms. _ 


This is proper for atop diſh either at noon 


31. To ftew a "Sat of Veat., 
Take the leg of the beſt whye veal, cut 


off the dug and the knuckle, cut the reſt] in- 
to two fillets, and take the fat part and cut 
it in pieces the thickneſs of your finger; you 
muſt uff the veal wich the fat; make the 


hole 


Re 


le 


6219) 
hole with a penknife, draw it thro and ſkewer 
it round, ſeaſon it with pepper, ſalt, nut- 
meg, and ſhred parſley; then put 1t into your 
itew-pan, with half a pound of butter, 
(without water) and ſet it on your ſtove ; 
let it boil very flow and cover it cloſe up, 
turning it very often; it will take about two 
hours in ſtewing; when it is enough pour 
the gravy from it, take off the fat, put into 
the gravy a pint of oyſters and a few capers, 
a little lemon peel, a ſpoonful or two of 
„hite wine, and a little juice of lemon; 
thicken it with butter and flour the thick 
Neſs of cream; lay round it forc'd-meat-balls | 
and oyſters fry d, and ſo ſerve it up. Garniſh 
vour diſh with a few capers and {lic'd lemon. 


32. To make Scorch CoLLoes. 


T ake a leg of veal, take off the thick 
part, cut 1t in thin flices for collops, beat 
them with a paſte-pin 'till they be very thin; 
ſeaſon them with mace, pepper and ſalt; 
iry them over a quick fire, not over brown; ; 

when they are fried put them into a ſtew-pan 
with a little gravy, two or three {poonfuls of 
white wine, two ſpoonfuls of oyſter-pickle 
if you have it, and a little lemon-peel ; then 
ſhake them over a ſtove in a ſtew-pan, but 
don't let them boil over much, it only har- 
dens your collops ; take the fat part of your 
veal, ſtuff it with forc'd-meat, and boil it; 
when it is boiled lay it in the middle of your 
diſn with the collops 3 lay about your col- 


lops 
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with nutmeg, pepper and ſalt; 


22 ) 
lops fices of criſp bacon, and ford - meat 
balls. Garniſh your diſh with ſlices of le- 


mon and oyſters, or muſhrooms. 


33. To make Vxar CUTLETS. 

Take a neck of veal, cut it in joints, and 
flatten them with a bill; cut off the ends of 
the bones, and lard the chick part of the cut- 
lets with four or five bits of bacon; ſeaſon it 
ſtrew over 
them a few bread crumbs, and ſweet herbs 
ſhred fine; firſt dip the cutlets in egg to 
make the crumbs ſtick, then broil them be- 
fore the fire, put to them a little brown gravy 
ſauce, ſo ſerve it * Garniſh your diſh 


With lemon. 


34. VAL CurLETS andiher Way: : 
Take a neck of veal, cut it in joints, and 


flat them as before, and cut off the ends of 3 
the long bones; ſeaſon them with a little 
pepper, ſalt and nutmeg, broil them on a 


gridiron, over a ſlow fire; when they are 
enough, ſerve them up with brown N 


ſauce and forc'd- meat balls. 


_ Garniſh your diſh with lemon. 
35. Vear CuriErs another Way. 


flatten them as before, and cut off the ends 


of the long bones; ſeaſon the cutlets with 


e 
3 


: Take a neck of veal and cut it in ſlices, 


pepper and ſalt, and dridge over them ſome : 


flour ; fry them i in butter over a quick fire; 


when they are enough put from them the fat 
they were fried 1 in, and put to them a little 
ſtcmall 


s 23 

W (nall gravy, a ſpoonful of catchup, a ſpoon- 

ful of white wine or juice of lemon, and 

crate in ſome nutmeg ; thicken them with 

flour and butter, ſo ſerve them up. 
Garniſh your diſh as before. 


26. To Collar a Caur's Hza to cat bot. 


Take a large fat head, and lay it in water 
to take out the blood; boil it whilſt the bones 
will come out; ſeaſon i it with nutmeg, pep- 
per and falt; then wrap it up round with a 
large lump of forc'd meat made of veal ; 
M after which wrap it up tight ina veal kell be- 
fore it is cold, and take great care that you 

don't let the head break in two pieces; then 
bind it up with a coarſe incle, lay it upon an 
a earthen diſh, dridge it over with flour, 
and lay over it a little butter, with a little 


bake itz when it is enough take off the incle, 
cut it in two length ways, laying the ſkin- 
fide uppermoſt ; when you lay it upon your 
diſh you muſt lay round it ftew'd pallets 
and artichoke-bottoms fry'd with forc'd- meat 
balls; put to it brown gravy-ſauce; you 
may brown your ſauce with a few truffles or 
morels, and lay them about your veal, 
8 Garniſh your diſh with lemon and pickle. 
37. To Collar a Carr's Heap to eat cold. 
You muſt get a calf's head with the ſkin 
on, ſplit it and lay it in water, take out the 
tongue and eyes, cut off the groin ends, 
chen tie it up in a cot and boil it the 
ones 


water in the diſh ; an hour and a half will 
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bones. come out; When! it is enough lay it on 
a table with the ſkin-ſide uppermoſt, and 
pour upon it a little cold water; then take 
off the hair and cut off the ears; mind you 


do not break the head in two, turn it over 


and take out the bones; ſalt it very well and 
wrap it round in a cloth vyery tight, pin it with 
pins, and tie it at both ends, ſo bind it up 
with broad incle, then hang it up by one end, 
and when it is cold rake it out; you muſt 

make for it brown pickle, and it will Keep i 
half a year; when you cut it, cut it at the neck. 
It is proper for a fide or middle diſh, ei. 3 
ther tor noon or night. 4 


38. To make a CALF'S Hzap Paſs. 
Take a calf's head and boil it, when i it 


catchup, a little claret, a little ſhred mace, 


a few bread crumbs, and alittle parſley; then 


ſet it before the fire to broil whilſt it is brown; 
and when you diſh up the other part lay this 
in the midſt; lay about your haſh brain- 


cakes, foro d. meat balls and criſp bacon. 


te 


is cold take one half of the head an cut off 
the meat in thin ſlices, put it into a ftew-pan 
with a little brown gravy, put to it a ſpoon- 
ful or two of walnut pickle, a ſpoonful of Bl 


a few capers ſhred, or a little mango; boil it 
over a ſtove, and thicken. it with butter and 
flour; take the other part of the head, 
cut of the bone ends and ſcore it with a knife, : 
ſeaſon it wich a little pepper and falt, rub it 
over with the yolk of an egg, and ſtrew over 


nib? 
3 
1 


(25) Os 
To make Brain-cakes ; take a handful of 
read crumbs, a little ſhred lemon- peel, 
3 Pepper, falt, nutmeg, ſweet- marjorum, par- 
7 ey ſhred fine, and the yolks of three eggs; 
Hake the brains and ſkin them, boil and chop 
Jem ſmall, fo mix them all together; take a 
dme butter in your pan when \ you fry them, 
nd drop them in as you do fritters, and if 
hey run in your pan put in a handful more 
f bread-crumbs. 


39. To haſh a Carr's 108 white. 


Take a calf's head and boil it as much 
you would do for eating, when it is cold 
Nut it in thin ſlices, and put it into a ſtew-pan 
ith a white gravy; then put to it a little 
red mace, ſalt, a pint of oyſters, a few 
red muſhrooms, lemon-peel, three ſpoon- 
Ws of white wine, and ſome juice of lemon, 
dake all together, and boil it over the ſtove, 
Ficken it up with a little flour and butter 
en you put it on your diſh, you muſt put 


e, boil'd fowl in the midſt, and a few llices 
* oi bacon. 

nd BY Garniſh your diſh with pickles and lemon. 
0 40. A Ragout f @ Carr's Heap. 

i Take two calves? heads and boil them as 

er do for cating, when they are cold cut off 

on che lantern part from the fleſh in pieces 
n; oe an inch long, and about the breadth of 

his ur little finger; put it into your ſtew-pan 


tna little white gravy; twenty oyſters cut 


do or three pieces, a few ſhred muſn- 
rooms, 


- bo a i — 


bones come out; when it is enough lay i it on 


cakes, foro d. meat balls and criſp bacon. 
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a table with the ſkin-ſide uppermoſt, and 
pour upon it a little cold water then take 
off the hair and cut off the ears; mind you 
do not break the head in two, turn it over 
and take out the bones; ſalt it very well and 


wrap it round in a cloth yery tight, pin it with 


pins, and tie it at both ends, ſo bind it up 
with broad incle, then hang it up by one end, 
and when it is cold take it out; you muſt 
make for it brown pickle, and 1 it will keep 


half a year; when you cut it, cut it at the neck. 


It is proper for a ſide or middle diſh, ei- 


ther for noon or night. 


38. To make a Calr's Hab Hab. | 
Take a calf's head and boil it, when it 


is cold take one half of the head and cut of 


the meat in thin ſlices, put it into a ſtew-pan 
with a little brown gravy, put to 1t a ſpoon- 


ful or two of walnut pickle, a ſpoonful of 


catchup, a little claret, a little ſhred mace, 


a few capers ſhred, or a little mango; boil it 


over a ſtove, and thicken | it with butter and 


flour; take the other part of the head, 


cut of the bone ends and ſcore it with a knife, 


ſcaſon it with a little pepper and ſalt, rub it 
over with the yolk of an egg, and ſtrew over 


a few bread crumbs, and alittle parſley; then 
ſet it before the fire to broil whilitit is brown; 
and when you diſh up the other part lay this 
in the midſt; lay about your haſh brain- 


72 


( 25 
To make Brain- Wes take a handful of 
bread - crumbs, a little ſhred lemon - peel, 
bepper, falt, nutmeg, ſweet-marjorum, par- 
ey ſhred fine, and the yolks of three eggs; 
take the brains and ſkin them, boil ànd chop 
them ſmall, ſo mix them all together; take a 
W little butter in your pan when) you fry them, 
and drop them in as you do fritters, and if 
they run in your pan put it in a handful more 
of bread-crumbs. 
309. To haſh a Calr's Hl. white. 


SB Take a calt's head and boil it as much 
s you would do for eating, when it is cold 
W cut it in thin ſlices, and put 1 it into a ſtew-pan 
ich a white gravy; then put to it a little 
red mace, ſalt, a pint of oyſters, a few 
5 . muſhrooms, lemon-peel, three ſpoon- 
Puls of white wine, and ſome juice of lemon, 
Whole all together, and boil it over the ſtove, 
thicken it up with a little flour and butter; 
hen you put it on your diſh, you muſt put 
g boil d fowl in the midſt, and a few flices 
pf criſp bacon. 

Garniſh your diſh with pickles and lemon. 


40. A Ragout of a Cair's Heap. 


Take two calves' heads and boil them as 
% do for eating, when they are cold cut off 
Uthe lantern part from the fleſh in pieces 
r an inch long, and about the breadth of 
Pur little finger; put it into your ſtew-pan 
iich a little white gravy; twenty oyſters cut 
H or three PIECES, a few ſhred muſh- 
rooms, 


line 


r ah. 


26 ) 
rooms, and a little es of lemon; ſeaſon it 
with ſhred mace and ſalt, let them all boil 

together over a ſtove; take two or three 
ſpoonfuls of cream, the yolks of two or three 
eggs, and a little ſhred parſley, then put it 
into a ſtew- pan; after you have put the cream 
in you may ſhake it all the while; if you let 2 
it boil it will curdle, fo ſerve it up. El 
Garniſh your diſh with ſippets, lemon, 5 
and a few pickled muſhrooms.” . 


41. To roaſt a Carr's HE Ab to eat like Pig. 
Take a calf's head, waſh it well, lay it | 

in an earthen diſh, and cut out the tongue, 
1 lay it looſe under the head in the diſh wil : 
the brains, and alittle ſage and parſley ; rub 
the head over with the yolk of an eee. % 
then ſtrew over them a few bread-crumbsl 
and ſhred parſley, lay all over it lumps off 
Wh! butter and a little ſalt, then ſet in the oven; Z 
1 it will take about an hour and a half 8 ; 
when it is enough take the brains, ſage and 
parſley, and chop them together, put to then 
the gravy that 1s in the diſh, a little butter 7 
= and a ſpoonful of vinegar, 0 boil it up andi 
1 put it in cups, and ſet them round the head 
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i | upon the diſh, take the tongue and blanc q 
ti., cut it in two, and lay it on each ſide th : 
| head, and ſome flices of criſp bacon overſ 


„ the head, ſo ſerve it up. 
4 42. Savcr for a Nxck of Yau 
=_ Fry your veal, and when fried put in 


little water, an anchovy, a few ſweet herbs 
| a a Id 
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a little onion, nutmeg, a little lemon-peel 
ſhred ſmall, and a little white wine or ale, 
then ſhakeit up with a little butter and flour, 


and ſome cockles and capers. 


43. To Boil a Ltc of Lams, with the Lovx 


fry'd about it. 


When your lamb is boil'd lay it in the 
= diſh, and pour upon it a little parſley, butter 
and green gooſeberries coddled, then lay your 


fried lamb round it; take ſome ſmall aſpa- 


I ragus and cut it ſmall like peaſe, and boil it 
green; when it is boil'd drain it in a cullender, 


and lay it round your lamb in ſpoonfuls. 


Garniſh your diſh with gooſeberries, and 
heads of aſparagus in lumps. 7 


* This 1s proper for a bottom diſh. 


44. A Lt of Lams Boil'd with Chick Exs 


round it. 


When your lamb is boil'd pour over 1t 
parſley and butter, with coddled gooſeberries, 


io lay the chickens round your lamb, and 


pour over the chickens a little white fricaſſy 
ſauce. Garniſh your diſh with ſippets and 


en. 2M 
This is proper for a top diſh, 
45. A Fricaſſee of Lams white. 


Take a leg of lamb, half roaſt it, when | 


it is cold cut it in ſlices, put it into a ſtew-pan 


with a little white gravy, a ſhalot ſhred fine; 
a little nutmeg, ſalt, and a few ſhred capers 
let it boil over the ſtove whilſt the lamb is 


enough ; to thicken your ſauce, take three 


ſpoonfuls 


| 
| 
| 
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ſpoonfuls of cream, the yolks of two egos, 
a little ſhred parſley, and beat them well to- 
gether, then put it into your ſtew-pan and 
ſhake it whilſt it is thick, but don't let it 
boil ; if this do not make it thick, put in a 
little flour and butter, ſo ſerve it up. Gar- 
niſh your diſh with muſhrooms, oyſters and 
lemon. 


46. A ood Fricaſee of Lams. 


Take a leg of lamb, cut it in thin ſlices 
and ſeaſon it with pepper and falt, then fry it 
brown with butter, when it 18 fried put it into 

your ſtew-pan, with a little brown gravy, an 
anchovy, a ſpoonful or two of white wine 
or claret, grate in a little nutmeg, and ſet it 
over the ſtove; z thicken your ſauce with 
flour and butter. Garniſh your diſh with 
muſhrooms, oyſters and lemon. 


47. To make Pio eat like Lann in Winter. 
Take a pig about a month old and dreſs it, 
lay it down to the fire, when the {kin begins 
to harden you muſt take it off by pieces, and 
when you have taken all the ſkin off, draw it, 
and when it is cold cut it in quarters and lard 
it with parſley ; then roaſt it tor uſe. 
48. How to flew a Hart. | 
Take a young hare, waſh and wipe it well, 
cut the legs into two or three pieces, and all 
the other parts the ſame bigneſs, beat them 
all flat with a paſte-pin, ſeaſonit with nutineg 
and falt, then flour it over, and fry it in 
butter over a quick fire; when you have fried 
1585 ) s ox Ol 
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2 ) 
it put it into a W with about a pint of 
gravy, two or three ſpoonfuls of claret and 
1 ſmall anchovy, fo ſhake it up with butter 
ind flour, (you muſt not let it boil in the 
ew-pan, for it will make it cut hard) then 
ſerve it up. Garniſh your diſh with criſp 
parſley. _ : 


49. How to Fug a Hare. 


Take a young hare, cut her in pteces as 


ou did for ſtewing, and beat it well, ſeaſon 
W :with the ſame ſeaſoning you did before, put 
r into a pitcher or any other cloſe pot, with 
half a pound of butter, ſet it in a pot of boil- 

ing water, ſtop up the pitcher cloſe with a 
Fl cloth, and lay upon it ſome weight for fear 
Lit ſhould: fall on one ſide ; it will take about 


= VO hour 8 mn ſtewing ; 4 mind your pot ke 
Q full of water, and keep it boiling all the 


me; when it is enough take the gravy from 
Wit, Clem off the fat, and put her into your 
gravy in a ſtew-pan, with a ſpoonful or two 
Jof white wine, a little Juice of lemon, ſhred 


lo 


Iemon-peel and mace ; you muſt thicken ic 


pas you would a white fricaſſee. 
Garniſh your diſh with ſippets and lemon. 


0. Toroaſt a Hart witha pudding in the belly. 


When you have wafh'd the hare, nick the 


Pegs in the joints, and ſkewer them on 
Pooth ſides, which will keep her from drying 
In the eroaſting; nen you have ſkewer'd her. 


put the pudding into her belly, baſte her 
ch nothing but butter: put a little water 

in the dripping pan; you muſt not baſte it 
| W th 


30 J; 
with the water at all: when your hare i; 
enough, take the gravy out of the dripping 7 
pan, and thicken it up with a little flour and ll 
butter for the ſauce. : 


How 10 make a Pudding for the Hire. 


Take the liver, a little beef-ſuet, fweet- 
marjoram and parſley ſhred ſmall, with bread- 45 
crumbs and two eggs; ſeaſon it with nutmeg, 
pepper and ſalt to your taſte, mix all together 
and if it be too {tiff put in a ſpoonful or two 
of cream: You muſt not boil the liver, 


51. To make a brown  fricaſſee of RaBBErs. 7 


Take a rabbet, cut the legs in three pieces 
each, and the remainder of the rabbet the ſame Ml 
bigneſs, beat them thin and fry them in but- 
ter over a quick fire; when they are fried 2 7 

them into a ſtew-pan with a little gravy, 2 
| ſpoonful of catchup, and a little nutmeg ; Ml 
then ſhake it up witha little flour and butter. 1 
Garniſh your diſh with criſp parſley. Sy 
52. A white fricaſſee of RABBETS . 
Take a couple of young rabbets and half 
roaſt them; when they are cold take off the 
{kin, and cut the rabbets in ſmall pieces, 
(only take the white part) when you have 
cut it in pieces, put it into a ſtew-pan with Ml 
white gravy, a ſmall anchovy, a little onion, 
thred mace and leman-peel, ſet it over ai 
ſtove, and let it have one boil, then take af 
little cream, the yolks of two eggs, a lump 
of butter, a little juice of lemon and ſhred 
parſley; 
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ey,; put 3 al together into a ftew- 
3 pan, and ſhake them over the fire whilſt 
ey be as white as cream; you muſt not let 
WT i boil, if you do it will curdle. Garniſh your 
ain wich ſhred lemon and pickles. 
1 52. How to make pulled RanBETsV. 
= Take two young rabbets, boil them very 
WI :cnder, and take off all the white meat, and 
pull off the {kin, then pull it all in ſhives, 
= ind put it into your ſtew-pan with a little 
BY hit gravy, a ſpoonful of white wine, a 
ltle nutmeg and ſalt to your taſte; thicken 
t up as you would a white fricaſſee, but put 
vo parſley; vhen you ſerve it up lay the 
ads in the middle, Garniſh your diſſe 
in ſhred lemon and pickles. 1 
. To dreſs Rabbets to lock like Mook- GAME, 
Take a young rabbet, when it is caſed cut 
che wings and the head ; leave the neck 
o yourrabbet as long as you can; when you 
asc it you muſt leave on the feet, pull off 
the ſkin, leave on the claws, fo double your 
ahbet and ſkewer it like a fowl ; puta 
ſkewer at the bottom through the legs and 
eck, and tie it with a ſtring, i it will prevent 
it'$ flying open; when you diſh it up make 
the{ame ſauce as you would do for PE Ges. 
i 1 are enough for one diſh. 


. To make white Scorek ColLops. 
1 ale about four pounds of a fillet of veal, 
Cur it in ſmall pieces as thin as you can, then 8 


take A Rew-pan, butter 1 it well over, and 
B 2 ſhake 


( 32 ) 
ſhake a little flour over it, then lay your 
meat in piece by piece, whilſt all your pan be 
covered ; take two or three blades of mace, 
and a little nutmeg, ſet your ſtew-pan over 
the fire, tols it up together *till all your meat 
be white, then take half a pint of ſtrong veal | 
broth, Which mult be ready made, a quarter 
of a pint of cream, and the yolks of two 
eggs, mix all theſe together, put it to your 
meat, keeping it toſſing all the time till 
they juſt boil up, then they are enough; the 
laſt thing you do ſqueeze in a little lemon 
Lou may put in oyſters, muſhrooms, or 
what you will to make it rich. „ 
56. To boil Ducks with ON io SAUCE. 
Take two fat ducks, ſeaſon them with 
a little pepper and falt, and ſkewer them up 
at both ends, and boil them whilſt they are 
tender; take four or five large onions and 
boil them in milk and water, change the 
water two or three times in the boiling, 
when they are enough chop them very ſmall, Mt. 
and rub them through a hair-ſieve with the 
back of a ſpoon, till you have rubb'd them 
quite through, then melt a little butter, 
put in your onions and a little ſalt, and pour Wl 
ic upon your ducks. Garniſh your diſh 
with onions. and ſippets. 


57. To few Ducks either wild or tame. 


Take two ducks and half roaſt them, cut : 
them up as you would do for eating, then | 
put i her m into a ſtew pan with a little brown 


gravy; 
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(33) 5 
gravy, a glaſs of claret, two anchovies, a 
mali onion ſhred very fine, and a little falt ; 
ticken it up with flour and butter, fo ſerve 
WY it up. Garniſh your diſh with a little raw 
Wy onion and ſippets. 

38. To make a white fricaſſee of Caickans. 


Take two or more chickens, half-roait 
them, cut them up as you would do for cat- 
ing, and ſkin them; put them into a {tew- 


mon, two anchovies, ſhred mace and nut- 


eggs, a little ſweet cream and ſhred parſley, 


WT wile they are over the ſtove, and be ſure you 
boo not let them boil left they ſhould curdle. 
Carniſh your diſh with ſippets and lemon. 
£9. How to make a brown fricaſſec of Cn1cKEns. 
Take two or more chickens, asyou would 


you do for eating, and flat them a little 
and put them into your ſtew-pan with a lit- 
tle gravy, a ſpoonful or two of white wine, 
Ja little nutmeg and ſalt; thicken it up with 
flour and butter. Garniſh your diſh with 
ſippets and criſp parſley. 
60. CHICKENS SURPRISE. 

Take half a pound of rice, ſet it over a 


in two or three ſmall chickens truſs'd, with 
| B 3 two 


pan with a little white gravy, juice of le- 
meg, then boil it; take the yolks of three 


put them into your ſtew-pan with a lump of 
butter and a little ſalt; ſhake them all the 


W have your diſh in bigneſs, cut them up as 


with a paſte-pin ; fry them a light brown, 


fre in ſoft water, when it is half boiled put 
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two or three blades 4. mace, and a little 


falt ; take a piece of bacon about three inches Ml 
ſquare, a and boil it in water whilſt almoſt Ml 

enough, then take it out, pare off the out 
' ſides, and put it into the chickens and ric 1 
to boil a little together; (you muſt not let 
the broth be over thick with rice) then 
take up your chickens, lay them on a diſh, i 
pour over them the rice, cut your bacon in 
thin ſlices to lay round your chickens, and 5 
upon the breaſt of each a ſlice. - 
Thus 1 is proper tor a ſide- diſb. 


61. To boil ChiekkExs. = 
Take four or five ſmall chickens, as youſ 
would have your diſh in bigneſs ; if they be 
| ſmall ones you may ſcald them, it will make 
them whiter ; draw them, and take out the 
breaſt bone before you ſcald them; when you 
have dreſs'd them, put them into milk and 
water, and waſh them, truſs them, and cut 
of the heads and necks ; if you dreſs then 
the night before you uſe them, dip a cloth 
in milk and wrap them in it, which will 
make them white ; you muſt boil them in 2 
milk and water, with a little ſalt; half a 
hour or leſs will boil them. N 
Jo make Sauce for the CioxExsSG. 
Take the necks, gizzards and livers, boil 
them in water, when they are enough {train 
off the gravy, and put to it a ſpoonful fi 
oyſter-pickle; take the livers, break then 
Imall, mix a- little gravy, and rub then 
 throug | 


3 5 
1 hrough a hair-ſieve with the back of a ſpoon, 
then put to it a ſpoonful of cream, a little 


lemon and lemon- peel grated; thicken it 


up with butter and flour. Let your ſauce 
be no thicker than cream, which pour upon 
your chickens. Garniſh your diſh with ſip- 
pets, muſhrooms, and ſlices of lemon. 

They are proper for a ſide-diſh or a e 
diſh either at noon or night, _ 


62. How to boil a Tuxk Ex. 


When your turkey is dreſs'd and drawn, 
W truſs her, cut off her feet, take down the 
brcaſt- bone with a knife, and ſew up the ſkin 
again; ſtuff the breaſt with a white ſtuffing. 

How to make the Stuffing. Take the ſweet- 
bread of veal, boil it, ſhred it fine, with a lit- 
lle beet-ſuet, a handful of bread-crumbs, a 
little lemon-peel, part of the liver, a ſpoon- 
ful or two of cream, with nutmeg, pepper, 
ſalt, and two eggs; mix all together, and ſtuff 
your turkey with part of the ſtuffing, (the 
reſt you may either boil or fry to lay round it) 
dredge it with a little flour, tie it up in a cloth, 
and boil it in milk and water: If it be a 
young turkey an hour will boil it. 


How to make Sauce for the T urkey. Take 
2 little ſmall white gravy, a pint of oyſters, 
two or three ſpoonfuls of cream, a little juice 
of lemon, and ſalt to your taſte, thicken it 
up with flour and butter, then pour it over 
your turkey, and ſerve it up; lay round your 


turkey fry'd oyſters, and the forc'd- meat. 
B 4 FED Garniſh 


Garniſh your diſh with oyſters, muſhrooms, 


may put in the liver as you did for chickens, 


down the breaſt-bone. Tomake Stuffing for th: 


For the ſauce, take a little white gravy, an - 
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and ſlices of lemon. 15 n= 
62. How tomake another Sauce for a Turkey. 
Takealittle ſtrong white gravy, with ſome 


of the whiteſtſellery you can get, cut it about A 


an inch long, boil it whillt it be tender, and 
put it into the gravy, with two anchovies, 2 
j;:rle lemon-peel ſhred, two or three ſpoon- W 
fouls of cream, a little ſhred mace, and a 
{pooniul of white wine; thicken it up with | 
tour and butter; if youdiſlike the ſellery you 


64. How to roaſt a TUR T. 
Take a turkey, dreſs and truſs it, then take 


Breaſt. Take beef - ſuet, the liver ſhred fine 


and bread- crumbs, a little lemon- peel, nut. 


meg, pepper and ſalt to your taſte, a litt 


ſhred parſley, a ſpoonful or two of cream, 


and two eggs. Put her on a ſpit and roaſt 
her before a flow fire; you may lard your 
turkey with fat bacon; if the turkey be 
young, an hour and a quarter will roaſt it. 


onion, a few bread-crumbs, and a little whole 


pepper, let them boil well together, put to + 


them a little flour and a lump of butter, 
which pour upon the turkey; you may lay 
round your turkey forc'd- meat balls. 
Garniſh your diſh with ſlices of lemon. 
65. To make a rich Turkey Pit. 
Take a young turkey and bone it, = 
1 ! eave 


1 
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leave in the thigh bones and ſhort pinions : ; 


take a large fowl and bone it, a little ſhred 
mace, nutmeg, Paper and ſalt, and ſeaſon 
= the turkey and fo 

MS fowl in the inſide of the low part of the tur- 
key, and ſtuff the breaſt with a little white 
ſtuffing, (the ſame white ſtuffing as you made 


BY 2 paſte over it, and leave no paſte in the bot- 


few forc'd-meat balls, put in halt a pound of 
1 butter, and a jill of water, then cloſe up the 
vie, an hour and a half will bake it; when 


Wy [i orcight eggs, lay them at equal diſtances 
Wound the turkey; you muſt not ſtew your 
oyſters in gravy Latin ater, and pour them 
bon pour turkey's breaft ; lay round fix or 
nit artichoke- bottoms fry'd, fo ſerve it up 
Z «1thour the lid; you mult take the fat out 
dhe pie before you put in the oyſters, 


. 656. To mate a Turkey A-la-Daude. 


the breaſt-bone, and ſtuff it in the breaſt with 


3 C 
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0 Wine ſtuffing, as you did the roaſt turkey, 
ard it with bacon, then rub the ſkin of the 
Vi 3 with the yolk of an egg, and ſtrew 


| over it a little nutmeg, pepper, ſalt, and a 
ge bread-crumbs, then put 1t into a copper- 


UP] make for the turkey brown gravy-lauce; 
e 


wl in the nie; lay the 


for the Sled turkey,) take a acep diſh, lay 


tom; lay in che turkey, and lay round it a 


it comes from the oven take off the lid, pur 
in a pint of ſtew'd oyſters, and the yolks of 


Takea large turkey and truſs it; takedown 


iſh and fend ic to the oven; when you diſh | 


1 © | ſhred | 
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keep it in a cool place for uſe; you ma 


thred into your fave a few oyiters and 
muſhrooms ; lay round artichoke-bottom; Ml 
try'd, ftew'd pallets, forc'd-meat balls, and 
a little criſp bacon. Garniſh your diſh with ll 
pickled muſhrooms, and ſlices of lemon. 
Thus is a proper diſh for a remove. 
67. PoTTED TURKEY. L 
Take a turkey, bone her as you did for 
the pie, and ſeaſon it very well in the inſid:| 
and outſide with mace, nutmeg, pepper and 
ſalt, then put it into a pot that you deſig 
to keep it in, put over it a pound of butter 
when it 15 baked draw from it the gravy, and 
take off the fat, then ſqueeze it down ver 
tight in the pot; and to kcepi it down lay up 
on it a weight; when it's cold take part of 
the butter that came from it, and clarity a li 
tle more with it to cover your turkey, and 


put a fowl in the belly if you pleale. 8 
Ducks or geeſe are potted the ſame way. 
68. How to Jugg PictoNs. 5 
Take ſix or eight pigeons and truſs then 
ſcaſon them with nutmeg, pepper and {al 
To make the Stuffing. Take the livers au 
ſhred them with beet-ſuet, bread- -crumbs, pa 8 
fley, fweet-marjoram, and two eggs, mix ali 
together, then ſtuff your pigeons ſowing thenlli 
up at both ends, and put them into your juo 
with the breaſt downwards, with half a pouni 
of butter; ſtop up the jugg cloſe with a clo 
that no ſteam can get out, then ſer them il 
*Þ 


1 9 

a pot of water to boil; they will take about 

WW two hours ſtewing ; mind you keep your 
pot full of water, and boiling all the time; 
when they are enough clear from them the 
gravy, and take the fat clean off; put to your 
gravy a ſpoonful of cream, a little lemon- 

cel, an anchovy ſhred, a few muſhrooms, 
and a little white wine, chicken it with a lit- 
tle flour and butter, then diſh up your pige- 
ons, and pour over them the ſauce. Garniſn 
the diſh with muſhrooms and flices of le- 
mon. 


This is proper far a fide diſh. 
69. MirrananeD PictoNs. 


Take fix pigeons, and truſs them as you 
would do for baking, break the breaſt- bones, 
{eaſon and ſtuff them as you did for jugging, 
put them into a little deep diſn and lay over 
them half a pound of butter; put into your 
diſh a little water. Take half a pound of 
rice, cree it ſoft as you would do for eating, 
and pour it upon the back of a ſieve, let it 
ſtand while it is cold, then take a ſpoon and 
flat it like paſte on your hand, and lay on 
the breaſt of every pigeon a cake; lay round 
your diſh ſome puff-paſte not over thin, and 
ſend them to the oven; about half an hour | 
will bake them. __ 

This is proper at noon for a ide diſh. 


70. To flew Piokoxs. 


Take your pigeons, ſeaſon and ſtuff them} 
dat che breaſt- bones, and truſs them up as you 
os would | 


| 
. 
1 
ö 
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would do for baking, dredge them over with 
a little flour, and fry them in butter, turn- 
ing them round till all ſides be brown, then 


put them into a ſtew- pan with as much brown 


gravy as will cover them, and let them ftew 
whilſt your pigeons be enough; then take 


part of the gravy, an anchovy ſhred, a little 


catchup, a ſmall onion, or a ſhalot, and a 


little juice of lemon for ſauce, pour it over 


your pigeons, and lay round them forc'd- 
meat balls and criſp bacon. Garniſh your 
diſh with criſp parſley and lemon, 


71. To broil Pictons whole. 


Take your pigeons, ſeaſon and ſtuff them 
with the ſame ſtuffing you did jugg'd pigeons, 
broil them either before a fire or in an oven; 
when they are enough take the gravy from 
them, and take off the fat, then put to the 
oravy two or three ſpoonfuls of water, a 


little boil'd parſley ſhred, and thicken your 
fauce. Garniſh your diſh with criſp parſley. 


72. Boiled Pictons with fricaſſee ſauce. 
Take your pigeons, and when you have 
drawn and truſs'd them up, break the breaſt- 


bones, and lay them in milk and water to 


make them white, tie them in a cloth and 


boil them in milk and water; when you diſh 


them up put to them white fricaſſee ſauce, on- 
ly adding a few ſhred muſhrooms. Garniſh 


with criſp parſley and ſippets. 


72. To pot PIGEONS. 
Take: your pigeons and ſkewer them with 
f their 
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their feet croſs over the breaſt, to ſtand up; 


feet up; when they are cold cover them up 
with clarified butter. 


74. To ftew PALLET. 


boil them very tender, blanch and cut them 


in long pieces the length of your finger, then | 


in ſmall bits the croſs way ; ſhake them up 


ter; ſeaſon them with a little nutmeg and 
ſalt, put in a ſpoonful of white wine, and 


dicken it with the yolks of eggs as you do 


a white fricaſſee. 


75. To make a fricaſſe of Pic? s Ears. 


pleces the length of your finger, and fry 
them with butter till they be brown; ſo put 
them into a ſtew-pan with 'a little brown 


& grivy, a lump of butter, a ſpoonful of vine- 


gar, and a little muſtard and ſalt, thicken'd 
with flour; take two or three pig's feet and 
voil them very tender, fit for eating, then 
cut them in two and take out the large bones, 
dip them in egg, 
bread-crumbs, ſeaſon them with pepper and 
alt; you may either fry or broil them, and 
lay them in the middle of your diſh with 


the Pig s cars. 


They 


ſeaſon them with pepper and ſalt, and roaſt . 
them; ſo put them into your pot, ſetting the 


Take three or four large beaſt pallets and 


with a little good gravy and a lump of but- 


= Take three or four pig's ears, according as 
= you would have your diſh in bigneſs, clean 
and boil them very tender, cut them in fmall 


and ſtrew over them a fe- 
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They are proper för a ſide-diſh. 


76. To make a Fricaſſee of Tris. 
Take the whiteſt ſeam tripes you can get, 


and cut them in long pieces, put them into 


a ſtew-pan with a little good gravy, a few 
bread-crumbs, a lump of butter, alittle vine- 
gar to your taſte, and a little muſtard if you 


like it; ſhake it up altogether with a little 


ſhred parſley. Garniſh your diſhwith 1 
This is proper for a ſide-diſh. 


77. To make a Fricaſſee of VEAL SWEET- 


BREAPDS. 


Take five or ſix veal ſweet breads, accord- 
ing as you would have your diſh in bignels, 


and boil them in water, cut them in thin 
ſlices the length way, dip them in egg, ſea- 
fon them with pepper and falt, fry them a 


light brown; then put them into a fſtew- 


pleaſe; thicken it up with flour and butter; 


25 
e 


pan with a little brown gravy, a ſpoonful of 
white wine or juice of lemon, whether you 
and ſerve it up. Garniſh your diſh with 1 
_ criſp parſley. 3 


78. To make a white F. Tricaiſe of TzIpzs, to {4 


kat like CHickens. 


Take the whiteſt and the thickeſt ſeam 


gravy, juice of lemon and lemon-peel ſhred, 


5 tripe you can get, cut the white part in thin 
lices, put it into a ſtew- pan with a little white M 


allo a ſpoonful of white wine; take the yolks 


of twoor three eggs and beat them very well, 


put to them a little THICK cream, ſhred par- 


25% 
? he 
IN 

85 
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ley, and two or three chives if you have any; 


ſhake altogether over the ſtove while it be 
as thick as cream, but don't let it boil for 
tear it curdle. Garniſh your diſh with ſip- 
pets, ſliced lemon or n and ſerve 
it up. 


79. To make a zyten Prices of boos, 


Take eight or ten eggs, according to the 
bigneſs you deſign yourdiſh, boil them hard, 
put them in water, take off the ſhell, fry 
them in butter whilſt they be a deep brown, 
put them into a ſtew-pan with a little brown 
gravy, and a lump of butter, fo thicken it 
up with flour; take two or three eggs, lay 
them in the middle of the diſh, then take the 
other, cut them in two, and ſet them with 
the ſmall ends upwards round the diſh; fry 
ome {ippets and lay round them. Garniſh 
your diſh with criſp parſley. 


This is proper for a fide-diſh 1 in lent or 
any other time. 


80. To make a white F 7ricaſſee f Eccs. 


Take ten or twelve eggs, boil them hard 
and peel them, put them in a ſtew-pan with 
2 little white gravy ; take the yolks of two 
or three eggs, beat them very e and put 
to them two or three ſpoonfuls of cream, a 
ipoonful of white wine, a little juice of le- 
mon, ſhred parſley, and ſalt to your taſte ; | 
Make all together over the ſtove *till it be as 

ick as cream, but don t let it c boil; take 
Four 


(44) 
your eggs and lay one part whole on the diſh, 


the reſt cut in halves and quarters, and Jay 
them round your diſh ; you mult not cut 
them till you lay them on the diſn. Garniſh 
your diſh with fippets, and ſerve it up. 
81. To fiew Eccs in GRavy. 

Take a little gravy, pour it into a little 
pewter diſh, and ſet it over a ſtove, when it 
is hot break in as many eggs as will cover 
the diſh bottom, keep pouring the gravy o- 


ver them with a ſpoon *till they are white at 


the top, when they are enough ſtrew over ; 
them a little falt ; fry ſome ſquare ſippets of 
bread in butter, prick them with the ſmall 


ends upward, and ſerve them up. 


They are proper for a ſide difh at ſupper, 
82. , How to Collar a Piece of BEEF 70 eat 
Take a flank of beck: or pale- "OY which 
you can get, bone it and take off the in- 
ner ſkin; nick your beef about an inch diſ- 
tance, but mind you don't cut thro? the ſkin 
of the outſide ; then take two ounces of ſalt- 
petre, and beat it ſm all, and takea large hand- 


ful of common falt and mix them together, 


Arſt ſprinklingyour beef over with alittle wa- 
ter, and lay it in an earthen diſh, then ſtrin- 


kle over your ſalt, fo let it ſtand, four or five 
days, then take a pretty large quantity of all 


forts of mild ſweet herbs, pick and ſhred 


them very ſmall, take ſome bacon and cut it 
in long pieces the thickneſs of your finger, 
then take your beef and lay one layer of 


bacon 


* 


| 1 
hacon in every nick; and another of the 
geeens; when you have done ſeaſon your 
beef with a little beat mace, pepper, ſalt and 
nutmeg; you may add a little neat's tongue, 
and an anchovy in ſome of the nicks ; ſo roll 
it up tight, bind it in a cloth with coarſe incle 
round it, put it into a large ſtew- pot and co- 
er eit with water; let the beef lie with the 
end downwards, put to it the pickle that was 
in the beef when it lay in ſalt, ſet it in a ſlow 
oven all the night, then take it out and bind 
it tight, and tie up both ends, the next day 
ale it out of the cloth, and put it into pickle ; 
you muſt take the ſame pickle it was baked 
in; take off the fat and boil the pickle, put 
in a handful of ſalt, a few bay leaves, a lit- 
tle whole Jamaica and black pepper, a quart 
of ſtale ſtrong beer, a little vinegar or ale- 
gar; if you make the pickle very good, it 
will keep five or ſix months very well; if 
your beef be not too much baked it will cut 
all in diamonds. . 3 

82. To roll a BREAST of VEAL to eat Cold. 
Take a large breaſt of veal, fat and white, 
bone 1t and cut 1t intwo, ſeaſonit with mace, 
nutmeg, pepper and ſalt, on one part you 
may ſtrinkle a few ſweet herbs ſhred fine, 
voll them tight up, bind them well with coarſe 
incle, ſo boil it an hour and an half; you 
may make the ſame pickle as you did for the 
beef, excepting the ſtrong beer; when it is 
enough take it up, and bind it as you did 
che beef, ſo hang it up whilſt it be cold. 
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84. To pot Toxcurs. 

Take your tongues and ſalt them with ſalt. 
petre, common falt and bay ſalt, let them 
lie ten days, then take them out and boil them 
_ whilſt they will blanch, cut off the lower part 
of the tongues, then ſeaſon them with mace, 
pepper, nutmeg and ſalt, put them into a 
pot and ſend them to the oven, and the low 
part of your tongues that you cut off lay up. 
on your tongues, and one pound of butter, 
let them bake whilſt they are tender, then _ 
take them out of the pot, throw over thema 
little more ſeaſoning, put them into the pot 
you deſign to keep them in, preſs them down 
very tight, lay over them a weight, and let 
them ſtand all night, then cover them with 
clarified butter: You muſt not ſalt your 
tongues as you do for hanging. I 
85. How to pot VENISos. 
Take your veniſon and cut it in thin pieces, 
ſeaſon it with pepper and falt, put it into 
your pot, lay over it ſome butter and a lit- 
tle beef-ſuit, let it ſtand all night in the 
oven; hn 4 it is baked beat it in a mar- 
ble mortar or wooden bowl, put in part of 
the gravy, and all the fat you take from it ; 
when you have beat it put it into your pot, 
then take the fat lap of a ſhoulder of mutton, Wl 
take off the out- Kin, and roaſt it, when it is 
_ roaſted and cold, cut it in long pieces the 
thickneſs of your finger ; when you put the i 
veniſon into the pot, put it in at three times, 
berwixt every one lay the mutton croſs "uu 


WES 
e 
n 
FS, 
ERP 
Ft 
It 
DH 
Pot TR. : 
WIN 
ey 
: 
"4 


, ; wh Uo Oo. 
= 3 — 42 oy 
a I CN Tc pe 


* 2 Crab 
. 


3 
N 


8 SF 


DIET Los, 
* 1 
5 SZ; 1 5 STAN 
SIP 


e AE rk DO 
8 „ bs 
r n Ke 
- e Is 3 I 85 8 ; 12 © Sn * 43 
Flee ee EE or ß 


(47 
pot, at an equal diftance ; if you cut it the 


right way it will cut all in diamonds , leave 
fore of the veniſon to lay on the top, and 
coverit with clarified butter; ſo keep it for uſe. 

86. To pot all Sorts of WiLp-Fowr. 

When the wild-fowl are dreſſed take a paſte- 
pin, and beat them on the breaſt till they are 
flat; before you roaſt them ſeaſon them with. 
mace, nutmeg, pepper and ſalt; you mult 
not roaſt them over much when you draw- 
them ſeaſon them on the out- ſide, and ſet 
chem on one end to drain out the gravy, and 
put them into your pot; you may put in two 
layers; if you preſs them very flat, cover them 
with clarified butter when they are cold. 
87. How to pot Beer, 

Take two pounds of the flice or buttock, 
ſeaſon it with about two ounces of ſaltpetre oy 
and a little common ſalt, let it lie two or three 
days, ſend it to the oven, and ſeaſon it with 

a little pepper, ſalt and mace; lay over your 
beef half a pound of butter or beef ſuet, and 
let it ſtand all night in the oven to ſtew; take 
from it the gravy and the butter, and beat 
them (with the beef) in a bowl, then take a 
quarter of a pound of anchovies, bone them, 
ng beat them too with a little of the gravy ; 
bit be not ſeaſoned enough to your taſte, put 
10 it a little more ſeaſoning; put it cloſe 
down in a pot, and when it is cold cover it 
up with butter, and keep it for uſe. 
88. To ragout a RUMP of Bree. OF. 
Take a rump of beef, lard 1 it with yon : 
& = | an 


201 


48 ) 
and ſpices, betwixt i larding, ſtuff it with 
forc'd meat, made of a pound of veal, three 
quarters of a pound of beef ſuit, a quarter of 

a pound of tat bacon boiled and ſhred well by 
itſelf, a good quantity of parſley, winter ſa 
voury, thyme, ſweet-marjoram, and an o. 
nion, mix all theſe together, ſeaſon it with mace 
cloves, cinamon, ſalt, Jamaica and black 
pepper, and ſome grated bread, work the 
forc'd meat up with three whites and two 
yolks of eggs, then ſtuff it, and lay ſome 
rough ſuet in a ſtew-pan with your beef upon 
it, let it fry till it be brown then put in ſome 
water, a bunch of ſweet herbs, a large oni. 
on ſtuffed with cloves, ſliced turnips, carrots Wi 
cut as large as the yolk of an eg ES: ſome whole 


il pepper and falt, half a pint of claret, cover 
tl it cloſe, and let it ſtew fix or ſeven hours o- 
| | ver a gentle fire, turning it very often. Wh. 


89. How to make Sauce for it. 
* Take truffles, morels, ſweet-breads, di- 
| _ ced pallets boiled tender, three anchovies, i 
3 and ſome lemon-peel, put theſe into ſome} 
WW brown gravy and ſtew them ; if you do not 
think it thick enough, dredge in a little flour, 
and juſt before you pour it on your beef put 
in a litttle white wine and vinegar, and ſerve 
* it up hot. | 
9 90. Sauce for boiled Ranpurs.: 


Take a few onions, boil them thoroughly, 
| ſhifting them in water often, mix them well 
1 — with a little melted butter and water. 

; Some 


= „ 
ome add a little pulp « apple and muſtard. 
. 2%% lt a Leg of Mutton to eat like Ham. 
Tanke a leg of mutton, an ounce of falt- 
etre, two ounces of bay ſalt, rub it in very 
ell, take a quarter of a pound of coarſe ſu- 
ar, mix it with two or three handfuls of com- 
1 mon ſalt, then take and ſalt it very well, and 
Met it lie a week, ſalt it again, and let it lie 
nother week, ſo hang it up, and keep it 
or uſe, after it is dry uſe it, the ſooner the 
Wetter ; it won't keep ſo long as ham. 
= 92. How to ſalt Ham or Tonoues. 
= Take to a middling ham, two ounces of 
Witpetre, a quarter of a pound of bay-falt, 
eat them together, and rub them on your 
am very well, before you ſalt it on the in- 
ide, ſet your ſalt before the fire to warm; 
Eo every ham take half a pound of coarſe ſu- 
ar, mix it with a little of the ſalt, and rub it in 
'ery well, let it he for a week or ten days, 
hen ſalt it again very well, and let it lie ano- 
ler week or ten days, then hang it to dry, 
ot very near the fire, nor over much in the air. 
Take your tongues and clean them, and 
Hut off the root, then take two ounces of ſalt- 
etre, a quarter of a pound of bay ſalt well 
eaten, three or four tongues, according as 
ey are in bigneſs, lay them on a thing by 
themſclves, for if you lay them under your 
Pacon it flats your tongues, and fpoils them; 
alt them very well, and let them lie as long as 
he hams with the ſkin-ſide downwards: Lou 
ay do a rump of beef the ſame way, only 
eve out the ſugar. ©. 09g. Be 
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93. To boil a Knuckle of Veal with Rice. 


Take a knuckle of veal and a ſcrag of 
mutton, put them into a kettle with as much 


water as will cover them, and half a pound 


of rice; before you put in the rice let the 
kettle be ſkim'd very well, it will make the 
rice the whiter ; put in a blade. or two of 
mace, and a little ſalt, ſo let them boil all to- 
gether till the rice and meat be thoroughly 


enough; you mult not let the broth be over 
thick; ſerve it up with the knuckle in the 
middle of the diſh and ſippets round it. 


94. To flew Ducks whole. 
Take ducks when they aredrawn and clean 


vwaſh' d, put them into a ſtew-pan with ſtrong 
broth, clarer, mace, whole pepper, an oni- 


ON, an anchovy and lemon - peel ; when 


well ſtewed put in a piece of butter and ſome 
grated bread to thicken it; lay round them 
criſp bacon and foro d- meat balls. Garniſf 


with ſhalots. 


95. To pot. a Hos 
Take a hare, caſe, waſh, and wipe he: 


dry, cut her in pieces, keep out all the bloody 


parts and ſkins, ſeaſon it with mace, pepper 
and ſalt, put it into a Pot, and lay over ita 


pound of beef. ſuet, let it ſtand all night in a 


ſlow oven; when it is baked take out all the 


bones, and chop it all together in a bowl with 
the fat and gravy that comes from it, put it 


tight down into a pot, and when cold cover it 
with clarified butter : If you have no diſlike to 
9 - „ is | bacon 
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haconp you may put in, two or three ſlices 


een you ſend it to the oven. 


96. How to make a HARE-PIE. 
Parboil the. hare, take out all the bones, 


ad beat the meat in a mortar with ſome fat 


pork or new bacon, then ſoak it in claret all 
night, the next day take it out, ſeaſon it with 


E pepper, ſalt᷑ and nutmeg, then lay the back 


bone into the middle of the pie, put the meat 


. about it with about three quarters of, a pound 
ot butter, and bake it in pufi-paſte, but lay 


no paſte in the bottom of the diſh, _ 
97. To make a HARE-PIE another way. 
Take the fleſh of a hare after it is ſkined, 

and ſtring it: take a pound of beet-ſuet or 


arrow ſhred ſmall, with fweet-marjoram, - 


parſley and ſhalots, take the hare, cut it in 
pieces, ſeaſon it with mace, pepper, ſalt and 


A nutmeg, then bake it either in cold or hot 
paſte, and when it is baked open it and put 


to it ſome melted butter. : 
d. £8; mate -Prg Royal. 
Take a pig and roaſt it the ſame way as 


ou did for lamb, when you draw it you muſt 
not cut it up; when it is cold you mult lard it 
vich bacon; cut not your layers too ſmall, if 


you do they will melt away, cutthem about 


an inch and a quarter long; you muſt put 


one row down the back, and one on either 
lide, then ſtrinkle it over with a few bread- 
crumbs and a little ſalt, and ſet it in the oven, 


an hour will bake it, but mind your oven be 


t too hot; you mult take another pig of a 
e e leſs 
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leſs fize, roaſt it, cut it up, and lie it on each 


ſide: The ſauce you make for a roaſt pig 
will ſerve for both. 
This is proper fora bottom diſhat agrand 


entertainment. 


99. To roaſt Vear. a ſaviegy way. 
When you have ſtuffed your veal, ftrew 


{ome of the ingredients over it; when it is 
roaſted make your ſauce of What drops from 
the meat, put an anchovy in water, and 
when diſſolved pour it into the dripping- pan, 


with a large lump of butter and oyſters ; 
toſs it up with flour to thicken it. 
100. To make a Ham PIE. 

Cut the ham round, and lay it in water all 
night, boil it tender as you would do for eat. 
ing, take off the ſkin, ſtrew over it a little 
pepper, and bake it in a deep diſh, put to it 


a pint of water, and half a pound of butter; ; 


you muſt bake it in puff-paſte ; but lay no 


paſte in the bottom of the diſh ; when you 
end it to the table ſend it without a lid. 


It is proper for a top or bottom diſh either 


ſummer or winter. 


101. To make a NxRAT's Tondve Pie. 
Take two or three tongues, (according as 
you would have your pie in bigneſs) cut off 


the roots and low parts, take two ounces of 
_ falt-petre; a little bay ſalt, rub them very well, 
lay them on an earthen diſh with the ſkin fide 


den let them lie for a week or ten 
days, whilſt they be very red, then boil then 
as tender as you would have then! tor eating, 

blanc 


blanch and ſeaſon with alittle pepper and falt, 
flat them as much as you can, bake them in 
puff paſte in a deep diſh, but lay no paſte in 
the bottom, put to them a little gravy, and 
half a pound of butter; lay your tongues with 
| the wrong fide upwards, when they are baked 
turn them, and ſerve it up without a lid. 
102. To broil SHEEP or Hoc's Tox cus. 
Boil, blanch, and ſplit your tongues, ſeaſon 
them with a little pepper and ſalt, then dip 
them in egg, ſtrew over them a few bread- 
| crumbs, and broil them whilſt they be brown; 
ſerve them up with a little gravy and butter. 
103. To Pickle PoRk. 
Cut off the leg, ſhoulder pieces, the bloody 
neck and the ſpare-rib as bare as you can, 
then cut the middle pieces as large as they can 
lie in the tub, ſalt them with ſaltpetre, bay- 
ut, and white ſalt; your ſaltpetre muſt be 
beat ſmall, and mix'd with the other ſalts; 
half a peck of white ſalt, a quart of bay-ſalt, 
and half a pound of ſaltpetre, is enough for a 
large hog; you muſt rub the pork very well 
with your falt, then lay a thick layer of falt 
a!! over the tub, then a piece of pork, and 
x Jo fo till all your pork is in; lay the ſkin ſide 
F downwards, fill up all the hollows and ſides 
| Wo the tub with little pieces that are not bloody, 
„ess all down as cloſe as poſſible, and lay on 
good layer of ſalt on the top, then lay on 
wc legs and ſhoulder pieces, which muſt be 
ed firft, the reſt will keep two years if not 
e pulled 
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pulled up, nor the pickle poured from it 


Lou muſt obſerve to ſee it be covered with 


pickle. 


104. To fricaſſee Carr 8 FEET white, if 

Dreſs the calf's feet, boil them as you 
would do for eating, take out the long bones, 
cut them in two, and put them into a ſtew. 5 
pan with a little white gravy, and a ſpoontulf 


or two of white wine; take the yolks of tw 


or three eggs, two or three ſpoonfuls of 


cream, grate in a little nutmeg and ſalt, and 7 
ſhake all together with a lump of butter 


Garniſh your diſh with ſlices of lemon and | 


_ currants, and fo ſerve them up. 


105. To roll a Pic's Head to eat like Braus Z 
Take a large pig's head, cut off the grog 


ends, crack the bones and put 1t 1n water, 


ſhift it once or twice, cut off the ears, ther 3 


boil it ſo tender that the bones will ſlip out 
nick it with a knife in the thick part of the 


head, throw over it a pretty large handful ol 


falt; take half a dozen of large neat's feet, 


boil them while they be ſoft, ſplit them, and : 


take out all the bones and black bits; take i 
a ſtrong coarſe cloth, and lay the feet wit 


the ſkin fide downwards, with all the look 
pieces on the inſide ; preſs them with you 


hand to make them of an equal thickneſs, lay 
themat that length that they will reach round 


the head, and throw over them a handful o 
ſalt, then lay the head acroſs, one thick 


part one way, and the other another, that the 
fat may appear alike at both Ends ; leave one 


foot 
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foot ont to lay at the top to make a lan- 


tern to reach round, bind it with filleting as 
vou would do brawn, and tie 1t very cloſe at 
both ends; you may take it out of the cloth 
the next day, take off the filleting and waſh 
it, wrap 1t about again very tight, and keep 
it in brawn-pickle. 

This has been often taken for real brawn. 
106. How to fry CaLr's FE in Butter. 

Take four calf's feet and blanch them, boil 
them as you would do for eating, take out 


the large bones and cut them in two, beat a 


ſpoonful of wheat flour and four eggs to- 
gether, put to it a little nutmeg, pepper and 


falt, dip in your calf's feet, and fry them 


in butter a light brown, and lay them upon 


your diſh with a little melted butter over 


blem. Garniſh with ſlices of lemon and 
n icrve them up. _ 
107. How to make. Savoury PaTTEES. 


Take the kidney of a loyn of veal before 


Sit be roaſted, cut it in thin ſlices, ſeaſon it 


with mace, pepper and ſalt, and make your 


patrees z lay in every patty a lice, and either r 


bake or fry them. 
You may make marrow pattces the Cine way, 
108. To make Edd Pits. 
Take and boil half a dozen eggs, half a 
dozen apples, er and a halt of beef 


lact, a pound of currants, and ſhred them, 


0 ſzalan | it with mace, nutmeg and ſugar to 
your taſte, a ſpoonſul or two of brandy, and 


ſweet meats, if you pleaſe, © 
1 109. To 
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109. To make a ſweet CHIiokKEN Pix. 
Break the chicken bones, cut them in little 


bits, ſeaſon them lightly with mace and falt, 


take the yolks of four eggs boiled hard and 
quartered, five artichoke - bottoms, half a 
pound of raiſins of theſun,ſtoned, halfa pound 


of citron, half a pound of lemon, half a pound 


of marrow, a few forc'd- meat balls, and half 
a pound of currans well cleaned, ſo make a 
light puft-paſte, but put no paſte i in the bot- 
tom; when it is baked take a little white wine, 
a little juice of either orange or lemon, che 
yolk of an egg well beat, and mix them to- 


gether, Wales it hot and put it into your pie; 
vrhen you ſerve it up take the ſame ingredients 


you ule for a lamb or veal pie, only leave out 


the artichokes. 


110. 2˙ roaſt Toxcuks. 
Cut off the roots of two tongues, take 


three ounces of ſaltpetre, a little bay- ſalt and 


common ſalt, rub them very well, let them 


lie a week or ten days to make chem red, 


but not ſalt, ſo boil them tender as they will 


blanch, firew over thema few bread-crumbs, 
ſet them before the fire to brown, and turn 
them to make them brown on every fide. 


To make Sauce for the Toxouts. 
Take a few bread crumbs, and as much 


Water as will wet them, then put in claret 
till they be red, and a little beat cinnamon, 


ſweeten it to your taſte, put a little gravy on 


the diſh with your wangen and the ſweet 


lauce 


3 Re 

ſauce in two batons, fer them on each ſide, 

io ſerve them up. 5 
111. To fry CaLlr's FEET in Fees. 
Boil your calf's feet as you would do for 


I eating, take out the long bones and ſplit them 
nin two, when they are cold ſeaſon em with a 


little pepper, ſalt and nutmeg ; take three 
eggs, put to them a ſpoonful of flour, fo 
dip the feet in it and fry them in butter; 
you muſt have a little gravy and butter for 


5 Y * 4 | 
» WE fauce. Garniſh with currans, ſo ſerve them 


up. 5 | | | 

5 5 12. To make a MINc'Dp Pit of Calf*s Feet. 
Take two or three calf's feet, and boil 
nem as you would do for eating, take out the 
long bones, ſhred them very fine, put to ther 
double their weight of beef-ſuet ſhred fine, 
und about a pound of currans well cleaned, 
a quarter of a pound of candid orange and 
citron cut in ſmall pieces, half a pound of 
ſugar, a little ſalt, a quarter of an ounce of 


; 8 mace and a large nutmeg, beat them toge- 
cher, put in a little juice of lemon or verjuice 
> to your taſte, a glaſs of mountain wine or 


| ſack, which you pleaſe, ſo mix all together; 
- WW bake them in puff. paſte. EL 
S 113. To roaſt a Woopcock. 

h WW When you have dreſs'd your woodcock, 
et and drawn it under the leg, take out the bit- 
n, ter bir, put in the train again; whilſt the 


nVvoodcocłk 1s roafting ſet under it an earthen 
et diſh with either water in or ſmall gravy, let 
Ce 


the woodcock drop into it, take the gravy. 
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flour; your woodcock will take about ten 
toaſts, and pour the ſauce over the roaſts, 


only add crumb ſauce in a baſon. 


it in thin ſlices, and ſeaſon it with a little br 


the edge; when you have filled the pie with 
the meat, lay on forc'd-meat balls, and the 

yolks of ſome hard eggs, put in a little fmall 
_ gravy and butter; when it comes from the 


ferve it up without lid. 


about three quarters of a pound of becf-ſuct 


(38) 
and put to it alittle butter, and thicken it with 


minutes roaſting if you have a briſk fire; 
when you diſh it up lay round it wheat bread 


and ſerve it up. 
You may roaſt a partr idge the ſame way, 


114. To make @a Carr's Hrap Pit. 
Take a calf's head and clean it, boil it as 
you would do tor haſhing, when it is cold cut 


pepper, nutmeg, ſalt, a few ſhred capers, 
tew oyſters and cockles, t two or three nut 
rooms, and green lemon peel, mix them all 
well together, put them into your pie; it muſt 
not be a ſtanding pie, but baked in a flat 
pewter diſh, with a rim of puff paſte round 


oven take off the lid, put into it a little white 
wine to your taſte, and ſhake up the pie, 5 


115. To make a Carr s Foor Pix. 
Teke two or three calf's feet, according 
as you would have your pie in bigneſs, boil 
ann bone them as you would do for eating, 
and when cold cut them in thin ſlices; take 


ſhred fine, halt a pound of raiſins ſtoned, half 
apound of clcauede CULT rants, a little mace and 
nut- 
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and put them into a diſh, make a good puft- 


paſte, but let there be no paſte i in the bottom 
[of the diſh ; when it is baked, take off the 


id, and ſqueeze in a little lemon or verjuice, 


cut the lid in ſippets and lay round. 
116. To make a Woopcock Pris. 
Take three or four-brace of woodcocks, 
| according as you would have the pie in big- 
nets, dreſs and ſkewer them as you would do 


or roaſting, draw them, and ſeaſon the in- 
ade with a little pepper, ſalt and mace, but 
don't waſh them, put the train into the belly 
again, but nothing elſe, for there is fome- 
(thing in them that gives them a bitterer 
[taſte in the baking than in the roaſting, when 
vou put them into the diſh lay them with the 


breait downwards, beat them upon the breaſt 


as flat as you can; you mult ſeaſon them on 
the outſide as you do the inſide ; bake them 
in puff, paſte, but lay none in the bottom of 
the diſh, put to them a jill of gravy and a 
little butter; you muſt be very careful your 
pie be not too much baked; when you ſerve 


: ic up take off the lid and turn the woodcocks 


8 with the breaſt upwards. 


Lou may bake partridge the fame way. 
117. To pickle PiGEONs. 


Take your pigeons and bone wer you 
| mult begin to bone them at the neek and turn 
the ſkin downwards, when they are boned 
Lalon them with pepper, falt and nutmeg, 


5 ſew 


& 


meg, green lemon- peel, falt, ſugar, and 
[candid lemon or orange, mix altoge ther, 
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few up both ends, and boil them in water 
and white wine vinegar, a few bay leaves, a 


little whole pepper and ſalt; when they are 


enough take them out of the pickle, and boil 
it down with a little more falt ; when it is cold 


Put in the pigeons and keep them for uſe, 


118. To make a ſweet VEAL PIE. 
Take a loin of veal, cut off the thin part 
length ways, cut the reſt in thin ſlices, as 
much as you have occaſion for, flat it with 
your bill, and cut off the bone ends next the 
chine, ſeaſon it with nutmeg and ſalt; take 


half a pound of raiſins ſtoned, and half a 


pound of currans well clean'd, mix all toge- 
ther, and lay a few of them at the bottom of 


the diſh, lay a layer of meat; and betwixt if 
every layer lay on your fruit, but leave 
| tome for the top; you muſt make a puff. 


paſte, but lay none in the bottom of the diſh; 
when you have filled your pie, put in a jill 


of water and a little butter, when it is baked 
have a caudle to put into it. 


%, 


To make the caudle, ſee receipt 177. 
119. Mixc'p Pits another way. 


Take a pound of the fineſt ſeam tripes you 


can get, a pound and a half of beef ſuet, and 


chop them very fine; a pound and a half of 
currans well cleaned, two, three or four ap- 


Ples pared and ſhred very fine, a little green 
lemon: peel and mace ſhred, a large nutmeg, 


a glaſs of ſack or brandy, (which you pleaſe) 


half a pound of ſugar, and alittle ſalt, fo mix 
them well togerher, and fil your perty-pans 


then 


then {tick five or fix bits of N lemon or 


| 
orange in every petty-pan, cover them, and 
© WT when baked they are fit for uſe. 

i 120. To make a ſavoury Cnrcken Pris. 


Take half a dozen ſmall chickens, ſeaſon 

them with mace, pepper and ſalt, both in- 
ſide and out; then take three or four veal 
Wiweet-breads, ſeaſon them with the ſame, and 
Ys round them a few forc'd-meat balls, put 
Jin a little water and butter; take a little 
elite gravy not over ſtrong, ſhred a few 


e oyſters if you have any, and a little lemon- 

a eel, ſqueeze in a little lemon juice, not to 
"i Wnake it ſour ; if you have no oyſters take 

i 


the whiteſt of your ſweet-breads and boil 
them, cut them ſmall, and put them into your 
᷑ravy, thicken it with a little butter and flour 
; Then you open the pie, if there be any fat, 


ens breaſts; ; ſo ſerve it up without lid. 
121. To roaſt a Haxch of VIXISON. 
E Take a hanch of veniſon and ſpit it, then 
take a little bread meal, knead and roll it very 
Thin, lay it over the fat part of your veniſon 


ou rich a paper over it, tye it round your veni- 
i Won with a pack-thread, if it be a large hanch 
0 


$: will take four hours roaſting, and a mid: 


p- ling hanch three hours; keep it baſting all 
en Wie time you roaſt it; when you diſh 1 it up 
g put a little gravy in the diſh, and ſweet ſauce 
le) Bn a baſon ; half an hour before. vou draw 
NIX 


Ri it be a light brown. 


eim it off, and pour the ſauce over the chick- 


Four veniſon take off the paſte, baſte it, and 1 


3 5 Eb 222. To 


1 


6 8 
122. To make SWEET PaTTEES. 

Take the kidney of a loyn of veal with the 

rat, when roaſted ſhred it very fine, put to i 

2 little ſhred mace, nutmeg and ſalt, about 
half a pound of currants, the juice of a le 
mon, and ſugar to your taſte, then bak: 
them in puff- paſte ; ; Fu may either 7 0 0! 
bake them. 

1 are proper for a ſide-diſh. 

. To make BEET-ROLILS. 

Cut oa beef thin as for ſcotch comms 
beat it very well, and ſeaſon it with ſalt, ] 
maica and white pepper, mace, 5 1 

{weet marjoram, parſley, thyme, and a little 
onion thred ſmall, rub them on the collops on 
one fide, then take long bits of beef ſuet and 
roll in them, tying them up with a thread; 
four them well, and fry them in butter very 
brown ; then have ready ſome good gravy 
and ftew them an hour and a half, ſtirring 
them often, and keep them covered, when 
they are enough take off the threads, and put 
in a little flour, with a good lump of but. 
ter, and ſqueeze in ſome lemon, then they 
are ready for uſe. | 
124. To make 4 HTRRIxG-PIE of WHITE 
SALT HERRINGS. 

Take five or fix falt herrings, waſh them 
very well, lay them in a pretty quantity of 
water all night to take out the ſaltneſs, ſea- 
ton them with a little black pepper, three or 
tour middlingonionspeePd and ſhredveryfine, 
lay one part of them at the bottom of the FR 

an 


* 


(63 

and the other at the 5 to five or ſix her- 
rings put in half a poundof butter, then lay 
in your herrings whole, only take off the 


heads; make chem! into a ſtanding pie with 


a thin cruſt. . 
125, How to Collar Pig. 
Take a large pig that is fat, about a month 
ol, kill and dreſs it, cut off the head, cut it 


| in two down the back and bone it, then cut it 
in three or four pieces, waſhit in a little water 


to take out the blood: take a little milk and 
water juſt warm, put in your pig, let it lie 
about a day and a night, ſhift it two or three 
times in that time tomake! it white, then take 


i: out and wipe it very well with a dry cloth. 


and ſeaſon it with mace, nutmeg, pepper and 
alt; take a little ſhred parſley and ſtr inkle it 
over two of the quarters, ſo roll them up ina 
ine ſoft cloth, tie it up at both ends, bind 
tight with a little filleting or coarſe incle, 
and boil it in milk and water with a little ſalt; 


t will take about an hour and a half boiling; 


when] it is enough bind it up tight in your 
cioth again, and hang it up whillt it be cold. 
For the pickle boil a : little milk and water, a 

few bay leaves and a little ſalt; when it is 
cold take your pig out of the cloths and put 


t into the pickle ; you muſt ſhift it out of 
your pickle two or three times to make it 
white, the laſt pickle make ſtrong, and put 


in a little whole pepper, a pretty large hand- 


ful of ſalt, a few bay 3 and 1o keep 8 


it for ule. 
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( 64) 
126. To Collar SaLMox. _ 
Take the fide of a middling ſalmon, and 
cut off the head, take out all the bones and 
the outſide, ſeaſon it with mace, nutmeg, pep. 
per and ſalt, roll it tight up in a cloth, boil 
it, and bind it up with incle; it will take 
about an hour boiling z when it is boiled 
bind it tight again, when cold take it very 
carefully e out of the cloth and bind it about 
with filleting ; you muſt not take off the 
flleting but as it is eaten. 
| To make PicKLE 10 keep it in. 
Take two or three quarts of water, all 
df vinegar, a little Jamaica pepper and whole 
pepper, a large handful of ſalt, boil them al- 
together, and when it is cold put in your ſal- 
mon, fo keep it for uſe: If your pickle don t 
keep, you muſt renew it. 
You may collar pike the ſame way. 
127. To make an OvsTtrr Pix. 
Take a pint of the largeſt oyſters you can 
get, clean them very well in their own liquor, 
if you have not liquor enough, add to them 
three or four ſpoonfuls of water; take the 
kidney of a loin of veal, cut it in thin ſlices, 
and ſeaſon it with a little epper and ſalt, lay 
rhe ſlices in the bottom of the diſh, (but there 
mult be no paſte in the bottom by the diſh) 
cover them with the oyſters, ſtrew over alittle 
of the ae as you did for the veal; take 
the marrow of one or two bones, lay it over 
your oyſters and cover them with pufſ-paſte; 
when it is baked take off the lid, put into it 
. a oon 


(88.3  - 

2 ſpoonful or two of white wine, ſhake it up 

altogether, and ſerve it up. 

It is proper for a fide-diſh, either for noon 
or night. _ 

128. To butter Crap and LonsTrR. 

Dreſs all the meat out of the belly and claws 
of your lobſter, put it into a ftew-pan, with 
two or three ſpoonfuls of water, a ſpoonful 
or two of white wine vinegar, a little pepper, 
ſhred mace, and a lump of butter, ſhake it 
over the ſtove till it be very hot, but do not 
let it boil, if you do it will oi]; put it into 
your diſh, and lay round it your fmall claws: 


lr is as proper to put it in n ſcaltop ſhells as ON 
a diſh, 


129. To roaft 2 Loss rk. 
If your lobſter be alive tie it to the ſpit, = 
roaſt and baſte it for half an hour; if it be 
boiled you muſt put it in boiling water, and 
et it have one boil, tlien lie it in adripping- 
pan and baſte it; when you lay it upon the 
di/h, fplit the tail, and lay it on each ſide, ſo 
(rye it up with a little melted butter in a 
china cup. 
130. To make a a Quaring Popping. 
Take eight eggs and beat them very well, 
put to them three ſpoonfuls of London flour, 
A little ſalt, three jills of cream, and boil it 
with a tick of cinnamon and a blade of mace; 
when 1t ĩs cold mix 1t to your eggs and flour, 
butter your cloth, and do not give it over 
much room in your cloth; about half an hour 
will boil 1 it; you muſt turn it in | the boiling 
RE 


( 66 ) 
or the flour will ſettle, ſo ſerve it up w ith a 
little melted butter, 


131. 4 HuxTixg PuppiNG. 


Take a pound of fine flour, a pound of 
beef ſuet ſhred fine, three quarters of a pound 
of currants well cleaned, -a quartern of raiſins 
ſtoned and ſhred, five eggs, a little lemon- 
pcel ſhred fine, half a nutmeg erated, a jill 
of cream, a little ſalt, about two ſpoonfuls 
of ſugar, and a little brandy, ſo mix all well 
together, and tie it up tight in your cloth 
it will take two hours boiling; you muſt have | 
a little white wine and butter for your ſauce, 


132. A Carr's-Foor PuppixG, 


Take two calf's-feet, when they areclean'd 
boil them as you would for eating; take out 
all the bones ; when they are cold ſhred them 
in a wooden bowl as ſmall as bread crumbs ; 

then take the crumbs of a penny loaf, three 
| quarters of a pound of beet ſuet ſhred fine, 
grate in half a nutmeg, take half a pound of 
_ currants well waſhed, half a pound of raiſins 
ſtoned and ſhred, half a pound of ſugar, fix 
eggs, and a little falr, mix them all together 
very well, with as much cream. as will wet 
them, ſo butter your cloth and tie it up tight; 

it will take two hours boiling; you may if 
you pleaſe tick it with a lircle oranges” and 
ſerve it up. 


133. '4 Sacoo Pong: 
Take three or four ounces of ſagoo, and 
| waſh it in two or three waters, fer it on to 
-:-— > a 


(67) 
boil in a pint of water, when you think it is 
enough take it up, ſet it to cool, and take 
half of a candid lemon ſhred fine, grate in half 
of a nutmeg, mix two ounces 0 * 


hiſcuitif you have it, if not a few bread crumbs 


grated, a little roſe- water and half a pint of 


cream; then take ſix eggs, leave out two of 


the whites, beat them with a ſpoonful or 
two of fack, put them to your ſagoo, with 
bout half a pound of clarified butter, mix 
them all together, then ſweeten it with fine 
ſagar, put in a little ſalt, and bake it in a 


dich with a little puff- paſte about the diſh 


edge, when you ſerve it up you may ſtick a 
little citron or candid orange, or any [weet- 


meats you pleaſe. 
134. A Marrow Pais 0” 
Take a penny loaf, take off the outſide, 


then cut one half in thin ſlices; take the mar- 
row of two bones, half a pound of currants 


well cleaned, ſhred your marrow, and ſtrinkle 
1 little marrow and currants over the diſh; 


lay over it your bread, in thin ſlices, whilſt 


you fill the diſh; if you have not marrow 


enough you may add to it a little beef ſuet 


ſhred fine; take five eggs and beat them very 


well, put to them three jills of milk, grate in 
half a nutmeg, ſweeten it to your taſte, mix 
all together, pour it over your pudding, and 


{ve a little marrow to ſtrinkle over the top 
of your pudding ; when you ſend it to the. 


oven 11 a Yay paſte round the difh edge. 
133 4 Care 


Jordan al- 
monds blanched, grate in three ounces of 
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135. A Carror PuppiING: 
Take three or four clear red carrots, boil 


and peel them, take the red part of the car- 


rot, beat it very fine in amarble mortar, put 


to it the crumbs of a penny loaf, ſix eggs, 
half a pound of clarified butter, two or three 


ſpoonfuls of roſe-water, a little lemon-peel 


ſhred, grate in a little nutmeg, mix them well 
together, bake it with a puft-paſte round 
your diſh, and have a little white wine, but- 


ter and ſugar, for the ſauce. 


136. A GROUND Rice Poppo. 
Take half a pound of ground rice, half 


cree it in a quart of milk, when it is cold put 
to it five eggs well beat, a Jill of cream, a 


little lemon: peel ſhred fine, half a nutmeg 


grated, half a pound of butter, and half a 
pound of ſugar, mix them well together, put 
them into your diſh with a little ſalt, and 
bake it with a puſi-paſte round your diſh; 
have a little roſe-water, butter and ſugar to 
pour ever it: You may prick in it candid 
5 lemon or citron if you pleaſe. 


Half of the above quantity will make a 
pudding for a ſide-diſn. 


137. A Por rok Propmo; 
Take three or four large potatoes, boil them 


as you would do for eating, beat them with 
a little roſe-water and a glaſs of ſack in a 
marble mortar, put to them half a pound of 
ſugar, fix eggs, half a pound of melted but- 
der, half 2 pound of currans well cleaned, a 


rele 
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little ſhred es and candid orange, 
mix altogether and ſerve it up. 

138. An Apple Pupping, 

Take half a dozen large codlins, or pip- 
bvins, roaſt them and takeout the pulp; take 
eight eggs, (leave out ſix of the whites) half 4 
n pound of fine powder ſugar, beat your eggs | 
and ſugar well together, and put to themthe i 
pulp of your apples, half a pound of clarifi- 4 
ed butter, a little lemon-peel ſhred fine, a | 
E handful of bread crumbs or biſcuit, four 
| ounces of candid orange or citron, and bake 
it with a thin paſte under it. 5 
| 139. An Orance Puppy. 
Take three large ſcville oranges, the clear- 
eſt kind you can get, grate off all the out- 
rhine; take eight eggs, (leave out ſix of the 
whites) half a pound of double refined ſu- 
gar, beat and put it to your eggs, then beat 


PT | them both together for half an hour; take 
; WW three ounces of ſweet almonds blanch'd, beat 
them with a ſpoonful or two of fair water to 


L WE keep them from oiling, half a pound of but- 
ter, melt it without water, and the juice of 
two oranges, then put in the raſpings of your 
oranges, and mix all together; lay a thin 
paſte over your diſh and bake it, but not in 
too hot an ven. V 
140. An ORANGE PuppinG anther Way. 
Take half a pound of candid orange, cut 
them in thin ſlices, and beat them in a mar- 
ble mortar to a pulp; take ſix eggs, (leave 
out half of the whites) half a pound of but- 
e 
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ter, and che juice of one orange; mix them 

together, and ſweeten it with fine powder ſu- 
gar, then bake it with thin paſte under it. 
141. An Ok AN GE PuppinG another Way. 

Take three or four ſeville oranges, the 


cleareſt ſkins you can get, pare them very 


thin, boil the peel in a pretty quantity of 
water, ſhift them two or three times in the 
boiling to take out the bitter taſte 3; when it 


is boiled you muſt beat it very fine in a 


marble mortar; take ten eggs, (leave out ſix 


of the whites) three quarters of a pound of 


loaf ſugar, beat it and put it to your eggs, 


beat them together for half an hour, put 


to them half a pound of melted butter, and 
the juice of two or three oranges, as they are 
of goodneſs, mix all together, and bake it with 
a thin paſte over your diſh. _ 
This will make cheeſe-cakes as well a8 a 
pudding. 


142. An ORAN CE PunpinG another Way. 
Take five or ſix ſeville oranges, grate them 
and make a hole in the top, take out all the 


meat, and boil the ſkins very tender, ſhifting 


them! in the boiling to take off the bitter taſte: 


take half a pound of long biſcuit, ſlice and 


ſcald them with a little cream, beat ſix eggs 


and put to your biſcuit ; take half a pound of 
currants, waſh them clean, grate in half a 
nutmeg, put in a little ſalt and a glaſs of 
ſack, beat all together, then put it into your 


orange ſkins; tie them tight in a piece of 


” fine cloth, every one ſeparate; about three 
quarters 
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| quarters of an hour will boil them. You 
muſt have a little white wine, butter and ſu- 
By ol ſauce. 


Jo make an Or ance Pit. 


Take half a dozen ſeville oranges, chip 


hem very fine as you would do for preſerving, 


; make a little hole in the top, and ſcope out 
all the meat, as you would do an apple, you 
I muſt boil them whilſt they are tender, and 


ft them two or three times to take off the 


. TH taſte; take ſix or eight apples, ac- 
E cording as they are in bigneſs, F pri and ſlice 
them, and put to them part o 
| your oranges, and pick out the ſtrings and 
pippins, put to them half a pound of fine 
poder ſugar, ſo boil it up over a flow fire, 
Jas you would do for puffs, and fill your oran- 
ges with it; they muſt be baked in a deep 
cr diſh with no paſte under them ; when 
you put them into your diſh put under them 
| three quarters of a pound of fine powder fu- 


the pulp of 


gar, put in as much water as will wet your 


gar, and put your oranges with the open 


O 


fide uppermoſt ; it will take about an hour 
and half baking i in a ſlow oven; lie over 
them a light puff-paſte ; when you diſh it up 
take off the lid, and turn the oranges in the 
pie, cut the lid in ſippets, and ſet them at 


equal diſtances, ſo ſerve it up. 

144. To make aquaking PUDDING another Way. 
Take a pintof cream, boil it with one ſtick 

of C: E take out the ſpice when it is boil- 


ed, then take the yolks of eight eggs, and 


four 
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is ſauce for it; ſtick blanch'd almonds and 


tender, and when the broth is ſtrong, ſtrain it 
Mice in two penny loaves thin, cutting off the 


an hour, ſo put it into the pot again, and let 
it boil a quarter of an hour, then put in 


mace, a few cloves beat fine, mix it with a 
little water, and put it into your pot; alſo a 


ter of claret, and the juice of two or three 
lemons or verjuice; thicken it with ſagoo 


and keep it for uſe. 


{54-3 | 
four whites, beat 3 very well with ſome 
ſack, and mix your eggs with the cream, a 
little ſugar and ſalt, half a penny wheat loaf, 
a ſpoonful of flour, a quarter of a pound of 
almonds blanch'd and beat fine, beat them 
altogether, wet a thick cloth, flour it, and 
put it in when the pot boils, it muſt boll an 
hour at leaſt: melted butter, ſack and ſugar 


candid Phe As on the top, ſo ſerve it up. 
145. To make PLUMB PORRI DPG EC. 
Take two ſhanks of beef, and ten quarts 
of water, let it boil over a flow fire till it be 


out, wipe the-pot and put in the broth again, 
top and bottom, prt ſome of the liquor to 


it, cover it up and let it ſtand for a quarter of 


four pounds of currans, and let them boll a 
. 8 then put in two pounds of raiſins, and 
two ehe, prunes, let them boil till they 
ſwell; then put in a quarter of an ounce of 


pound of ſugar, a little ſalt, a quart or bet- 


inſtead of bread; ſo put it in earthen pots, 


146. To make a PALPATOON of Pczoxs. 
Take muſhrooms, Pallets, — and 
west. 


"IT 1 

| feet- breads, fry them in butter, put all theſe 
in a ſtrong gravy, heat them over the fire, 
and thicken them up with an egg and a little 


them as you would for baking, ſeaſon them 
with pepper and falt, and lay on them acruſt 
of forc'd meat as follows, viz. a pound of 


tar, after it is beat very fine, ſeaſon it with 
| mace, pepper and falt, put in the yolks of 
four eggs, and two raw eggs, mix altoge- 
ther with a few bread crumbs to a paſte : 
make the ſides and lid of your pie with it, 
then put your ragout into your diſh, and lay 


half will bake it. 2 Nos 

147. To fry CucumBERs for Mutton Sauce. 
if You muſt brown ſome butter in a pan, and 
et Neut fix middling cucumbers, pare and ſlice 


in them, but not over thin, drain them from the 
a Vater, then put them into the pan, when 


10 chey are fried brown put to them a little pep- 
ey per and falt, a lump of butter, a ſpoonful 
of Wot vinegar, a little ſhred onion, and a little 


a Woravy, not to make it too thin, ſo ſhake them 


2 ell together with a little flour. 


t- You may lay them round your mutton, or 
ee they are proper for a ſide- diſh. . 
00 


148. To force a Fowl. 
Take a good fowl, pull and draw it, then 
lit the ſkin down the back, take the fleſh 
om the bones, and mince it very well, mix 


butter; then take ſix or eight pigeons, truſs 


veal cut in little bits, anda pound and a half 
of marrow, beat it together in a ſtone mor- 


in your pigeons with butter; an hour and a 


it with a little beef-ſuet, ſhred a jill of large 
oyſters, chop a ſhalot, a little grated bread, 
and ſome ſweet herbs, mix all together, ſea. 
ſon it with nutmeg, pepper and ſalt, make 
it up with yolks of eggs, put it on the bones 
and draw the ſkin over it, ſew up the back, 
cut off the legs, and put the bones as you 
do a fowl for boiling, tie the fowl up in; 
cloth; an hour will boil it. For ſauce take 
a tew oyſters, ſhred them, and put them in. 
to a little gravy, with a lump of butter, 
little lemon peel ſhred and a little juice, 
thicken it up with a little flour, lie the 
fowl on the diſh, and pour the ſauce upon 
it; you may fry a little of the forc'd meat to 
lay round. Garniſh your diſh with lemon; 
you may ſet it in the oven if you have con 
venience, only rub over it the yolk of an egy 
c a few bread crumbs. 
149. Tomake STRAWBERRY and RasBERa! 
Foo. TR 
Take a pint of raſberries, ſqueezeand ſtrai 
the juice, with a : {poonful of orange water 
put to the juice ſix ounces of fine ſugar, and 
boil it over the fire; then take a pint 0 
cream and boil it, mix them all well together, 
and heat them over the fire, but not to boi! 
if it do it will curdle ; ſtir it till it be coll, 
put it into your baſon and keep it for ule. 
150. To make a PossET with Almonds. 
Blanch and beat three quarters of a pound 
of almonds, fo fine that they will ſpread be 
twixt your fingers like butter, put in water 


A" 
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23 you beat them to keep them from oiling 3 
take a pint of ſack, cherry or gooſeberry 
wine, and ſweeten 1t to your taſte with double 
refin'd ſugar, make it boiling hot; take the 


monds, put to them a little water, and boil 


the wine and almonds: together ; take the 


yolks of four eggs, and beat them very well, 
put to them three or four ſpoonfuls of wine, 


then put it into your pan by degrees, ſtirring 
it all the while ; when 1t begins to thicken 


take it off, and ſtir it a little, put it 1nto a 
china diſh, and ſerve 1t up. 


1531. To make DvTcn-Brer, 
Take the lean part of a buttock of beef raw, 
rub it well with brown ſugar all over, and let 
it he in a pan or tray two or three hours, 
turning it three or four times, then ſalt it 


wich common ſalt, and two ounces of ſaltpe- 


let 1t he a fortnight, turning it every 


55 then roll it very ſtraight, and put it into 


a cheeſe preſs a day and night, then take off 


the cloth and hang it up to dry inthe chimney ; 


hen you boil it let it be boiled very well, it 
will cut in ſhivers like dutch beef. 
You may do alegof mutton the fame way. 
152. To make BOLOGNA SAUSAGES. 


Take part of a leg of pork or veal, pick it 


clean from the ſkin or fat, put toevery pound 
of lean meat a pound of beef-ſuet pick'd 
from the ſkins, ſhred the meat and ſuet ſe- 
parate and very fine, mix them well together, 
add a large handful of green ſage ſhred very 


mall; leaſon 1 it with Nr and ſalt, mix it 
well 
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well, preſs it down hard in an earthen pot, 
and keep it for uſe . When you uſe them 
roll them up with as much egg as will make 
them roll ſmooth; in rolling them up make 
them about the length of your fingers, and 
as thick as two fingers; fry them in butter, 
which muſt be boiled hot before you put 
them in, and keep them rolling about in the 
pan; when they are fried through they are 
1 1 

153. To make an AunLET of CockLes, 

Take four whites and two yolks of eggs, 
a pint of cream, a little flour, a nutmeg 
grated, a little ſalt, and a jill of cockles, mix 
all together, and fry it brown. 

This is proper for a ſide- diſn either for 
noon or night. 

154. To make a common quaking Puppe 

Lake five eggs, beat them well with a lit. 
tle falt, put in three ſpoonfuls of fine flour, 
take a pint of new milk and beat them well 
gether, then take a cloth, butter and flour 
it, but do not give it over much room in 
a cloth ; an hour will boil it, give it a turn 
every now and then at the firſt putting in, or 
elſe the meal will / ſettle to the bottom; have 
a little plain butter for ſauce, and ſerve it up. 

155. To make a boiled TANSEVYT. 

Take an old penny loaf, cut off the out 
cruſt, fliceit thin, puttoit as much hot cream 
as will wet it, ſix eggs well beaten, a little 
| ſhred lemon- peel, grate in a little nutmeg, 
and alittle falt; green it as you did your _— 
tan eV, 


* 


canſey, ſo tie it up in a cloth and boil it ; 
it will take an hour and a quarter boiling ; 
when you diſh it up ſtick it with candid Grange 
and lay a ſeville orange cut in quarters round 
the diſh ; ſerve it up with melted butter. 
1 36. A Tansty another Way. 


* 


hot milk as will wet it; take fix eggs, beat 
them very well, grate in half a nutmeg, a lit- 
tie ſhred lemon- peel, half a pound of clarifi- 
ed butter, half a pound of ſugar, and a little 


as will green it, pour over for the ſauce a lit- 
o paſte round your diſh and bake it; when 
ers, ad lay it round the edge of the diſh, 


To make Rice Pancakes. 


Take half a pound of rice, waſh and pick 


olks of four eggs, beat them very well to- 


ake it thick enough to fry, with as little 
utter as you can. 158 To 


Take an old penny loaf, cut off the out 
cruſt, ſlice it very thin, and put to it as much 


falt ; mix them well together. To green your 

| anſey, Take a handful or two of ſpinage, a 
handful of tanſey, and a handful of ſorrel, 
clean them and beat them in a marble mortar, 
r grind them as you would do greenſauce, 
ſtrain them through a linen cloth into a baſon, 
and put into your tanſey as much of the juice 


le white wine, butter and ſugar ; lay a rim 


ou ſerve it up cut a ſeville orange in quar- 


i clean, cree it in fair water till it be a jelly, 
Vin it is cold take a pint of cream and the 


ber, and put them to the rice, with grated | 
utmeg and ſome ſalt, then put in half a 
ound of butter, and as much flour as will 
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Nice it, put to it as much hot milk as wil 
wet it, beat five or ſix eggs, put to them x 
and a little candid orange ſhred fine, ſo mix 


little white wine, butter and ſugar for your 


ang ſerve them up. 


colander to drain; take a penny loaf, cut 
off the ou: cruſt, then cut it in thin lice, 


over wet; take fix eggs and beat them very 


powder ſugar, a little ſalt, a quarter of an 
ounce of mace, a large nutmeg grated, and 
a ſmall ſtick of cinnamon; beat them tog. 


it a little cream; you may boil them nei 


it and half boil it, give it room in your cloth 


78) 
158. To make vie FaiTTERS, 
Take a penny loaf, cut off the out cruſt, 


quarter of a pound of currants, well cleaned, 


them well together, drop them with a ſpoon 
into a ſtew-pan in clarified butter; have 


ſauce, put it into a china baſon, lay your 
fritters round, grate a little ſugar over chen, 


To make WHITE Puppincs in „ tin. 
Take half a pound of rice, cree it in milk 
while it be ſoft, when it is creed put it into: 


ſcald it in a little milk, but do not make i; 


well, a pound of currants well cleaned, a 
pound of beef-ſuet ſhred fine, two or thre 
ſpoonfuls of roſe-water, half a pound df 


ther, mix them very well, and put them 1 int 
the ſkins; if you find it be too thick put to 


half an hour, it Will make them keep the 


better. 
160. To make BLack Pooomdi 
Take two quarts of whole oatmeal, pick 


(0 


79 
(you muſt do it the day before you uſe it) 
ut it into the blood while it is warm, with a 


handful of falt, ſtir it very well, beat eight 


or nine eggs in about a pint of cream, and 
a quart of bread-crumbs, a handful or two 
of meſlin meal dreſs'd through a hair-ſieve, 
if you have it, if not put in wheat flour; to 
this quantity you may put an ounce of Ja- 
maica pepper, an ounce of black pepper, a 


large nutmeg, and a little more ſalt, ſweet- 


marjoram and thyme, if they be green ſhred 


them fine, if dry rub them to powder, mix 


them well together, and if it be too thick put 


to it a little milk; take four pounds of beef- 


ſuet, and four pounds of lard, ſkin and cut 


it in thin pieces, put it into your blood by 


handfuls, as you fill your puddings ; when 
they are filled and tied prick them with a 


pin, it will keep them from burſting in the 
boiling; (you mult boil them twice) cover 


them cloſe and it will make them black. 
161. An ORANOR Puppixc anther Way. 
Take two ſeville oranges, the largeſt and 
cleareſt you can pet, grate off the outer ſkin 


With a clean grater; take eight eggs s, (leave 
out two of the whites) half a pound of loaf 


ſugar, beat it very fine, put it to your eggs, 
and beat them for an hour, put to them 
half a pound of clarified butter, and four 


dounces of almonds blanch'd, and beat them 


wich a little roſe-water; put in the juice of 
the oranges, but mind you don't put in the 


Pippins, and mix altogether; bake it with a 
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thin paſte over the bottom of the diſh, It 


take your apple every ſlice ſingle, and dip 
it into your batter, let your lard be very hot, 


ing whilſt enough, and mind that they be not 
over brown; as you take them out lay them 
on a pewter diſh before the fire whilſt you 
have done; have a little white wine, butter 
and ſugar for the ſauce ; grate over them a 


Take a good quantity of ſpinage and par- 


cleaned, four eggs well beaten in a jill of good 
cream; if you wou'd have it ſweet, put in a 


80) 


muſt be baked in a flow oven. 
162. To make APPLE FRITTERS. 
Take four eggs and beat them very well, 

put to them four ſpoonfuls of fine flour, a 
little milk, about a quarter of a pound of ſu- 
gar, a little nutmeg and ſalt, ſo beat them 
very well together; you muſt not make it 
very thin, if you do it will not ſtick to the 
apple; take a middling apple and pare it, 
cut out the core, and cut the reſt in round 
ſlices about the thickneſs of a ſhilling ; (you 
may take out the core after you have cut it 
with your thimble) have ready a little lard 
in a ſtew-pan, or any other deep pan; then 


ſo drop them in; you muſt keep them turn- 


little loaf ſugar, and ſerve them up. 
163. To make an HERB PUDDING. 


fley, a little ſorrel and mild thyme, put to 
them a handful of great oatmeal creed, ſhred 
them together till they be very ſmall, put to 
them a pound of currants, well waſhed and 


quarter of a pound of ſugar, a little W 
„„ e a lit- 


$ 81 ) 
2 little falt, and a handful of grated bread; 


then meal your cloth and tie - cloſe before i 


you put it in to boil; it will take as much 
boiling as a piece of beef. 
164. To make a PuppixG for a Hat. 


Take the liver and chop it ſmall with ſome 


thyme, parſley, ſuet, crumbs of bread mixt 
with grated nutmeg, pepper, ſalt, an egg, 


a little fat bacon and lemon: peel; you mutt 
make the compoſition very ſtiff, leſt it ſhould 


diſſolve, and you loſe your pudding. 
165. Tomoke a BxEaD PuppinG. 
Take threejills of milk, when boiled, take 
2 penny loaf ſliced thin, cut off the out cruſt, 


put on the boiling milk, let it ſtand cloſe cover- 
ed till it be cold, and beat it very well till all 


the lumps be broke; take five eggs beat 


them very well, grate in a little nutmeg, ſnred 


ſome lemon- peel, and a quarter of a pound 
of butter or beef ſuet, with as much ſugar as 


will ſweeten it: and currants as many as ton 


pleaſe ; ler them be well cleaned ; fo 

| them into your diſh, and bake or boil it. 
166. To make CLARE PANCAKES, _ 
Take five or ſix eggs, and beat them very 


well with a little ſalt, put to them two or three 
ipoonfuls of cream, a ſpoonful of fine flour, 
mix it with a little cream; take your clare 


and waſh it very clean, wipe it with a cloth, 
put your eggs into a pan, Juſt to cover your 


pan bottom, lay the clare in leaf by leaf, 
whilſt you have covered your pan all over; 
take a ſpoon, and pour the batter over every 

„ | -- Jear- 
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leaf till they are al covered; when it is done 
lay the brown ſide upwards, and ſerve it up. 
167. To make a Lives Puppinc, 
Take a pound of grated bread, a pound of 
currants, a pound and a halt of marrow and 
ſuet together cut ſmall, three quarters of a 
pound of ſugar, half an ounce of cinnamon, a 
quarter of an ounce of mace, a pint of grated 
liver, and ſome ſalt, mix all together; take 
twelve eggs, (leave out half of the whites) 
beatthem well, put to them a pint of cream, 
makethe eggs and cream warm, then pur it 
to the pudding, and ſtir it well together, 
ſo fill them in ſkins; put to them a few 
blanch'd almonds ſhred fine, and a ſpoonful 
or two of roſe water, ſo keep them for ule. 
168. To make OATMEAL FRITTERS. 
Boll a quart of new milk, ſteep a pint of 
fine flour or oatmeal in it ten or twelve 
hours, then beat four eggs in a little milk, 
ſo much as will make it like thick batter, 
drop them in by ſpoonfuls into freſh butter, 
a ſpoonful of butter in a cake, and grate 
ſugar over them; have ſack, butter and ſu- 
gar Tor favce. Et 
169. To make ApplE DUMPLINGS. 
Take half a dozen codlins, or any other 
good appies, pare andcore them, makea little 
cold butter paſte, and roll it up about the 
thickneſs of your finger, ſowrap round every 
apple, and tie them fingle in a fine cloth, 
boil them in a little falt and water, and let 
the water boil before you put them in; halt 
e 5 he an 
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an hour will boil them; you muſt have ſor 
ſauce a little white wine and butter ; grate 
ſome * round the diſh, and ſerve them 
UP. 
170. To make Hers DUMPLINGS. 
Take a penny loaf, cut off the out cruſt, 


| and the reſt in ſlices, put to it as much hot 


milk as will juſt wet it, take the yolks and 
whites of ſix eggs, beat them with two 
f >oonfuls of powder ſugar, half an nutmeg, 

2d a little falt, fo put it to your bread; take 
half a pound of currants well cleaned, put 
them: to your eggs, then takea handtul of the 


| mildeſt 1 you can get, gather them ſo 
ec mags hat the taſte of one be not above the 


cher, waſh and chop them very ſmall, put as 


ma ny if them in as will make a deep green, 


(don t put any parſley among them, nor any 
. „ | 
ocher {irong herb) fo mix them all together, 


and boil them in a cloth, make them about 


| the bigneſs of middling g apples, about half an 
| hour will boil them; ; put them into your diſh, 


and have a httle candid orange, white wine, 

butter and ſugar for ſauce, ſo ſerve them up. 
i To make Mar now Tarrs. 

Toa quart of cream put theyolks oftwelve 

eggs, half a pound of ſugar, ſome beaten 


| mace and cinnamon, a little ſalt and ſome 


ſack, ſet it on the fire with half a pound of 
biſcuits, as much marrow, alittle orange- peel 
and lemon peel; ſtir it on the fire till it be- 


comes thick, and when it is cold put it into 


2 diſh with puff. paſte, then bake it gently 
in a low oven. De 172. 76 
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. Zo make PLAIN FRUIT DUMPLINGs, 

+ he as much flour as you would hay: 
dumplings in quantity, put to it a ſpoonful 

ſugar, a little ſalt, a little nutmeg, a ſpoon- 
ful of licht yeaſt, and half a pound of cur. 
ro well wathed and cleaned, fo knead them 

ne ſtiffneſs you do a common dumpling, 
vou mult have white wine, ſugar and bur. 
ter for ſauce ; vou may boil them either in 
a Io or without; ſo ſerve them up. 
To make OrsTER Loaves, 

1 4 half a dozen French loaves, raſp 
them and make a hole at the top, take out 
all the crumb and fry them in butter til 
they be criſp; when your oyſters are ſtewed, 
put them into your loaves, cover them up 
805 the fire to keep hot whilſt you want 
them; ſo ſerve them up. 

1 5 re proper either for a ſide- din or 
middle-diſh. 

You may make cockle REED or "a6 
room-loaves the ſame way. : 

174. To make a GOOSEBERRY PuppING. 

Take a quart of green gooſeberries, pick, 
codle, bruiſe and rub them through a hair 
ſieve to take out the pulp; take fix ſpoon- 
tuls of the pulp, ſix eggs, three quarters of 
a pound of ſugar, halt a pound of clarified 
butter, a little lemon-peel ſhred fine, : 
handtul of bread-crumbs or biſcuit, a ſpoon- 
ful oi roſe-water ororange-flower-water z mix 
theſe well together, and bake it with paſte 
round the diſh ; you may add e 
if you pleaſe. 5 17 * 
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175. To make an EEl. Pit: 

Caſe and clean the eels, / ſeaſon them with 
a litle nutmeg, pepper and ſalt, cut them 
in long pieces; you mult make your pie with 
hot butter paſte, let it be oval with a thin 
cruſt ; lay in your eels length way, putting 
lover them a little freſh butter; ſo bake them. 

Fel pies are good, and eat very well with 
currants, but if you put in currants you muſt 
not uſe any black pepper, but a little Ja- 
maica pepper. 

176. To make a TukRBoT-HEaD Pie. 

Take a middling turbot-head, pretty well 
cut off; waſh 1t clean, take out the gills, ſea- 
on it pretty well with mace, pepper and ſalt, 
o put it into a deep diſh with half a pound 
or butter, cover it with a light puff: paſte, 
but lay none in the bottom; When! It 15 3 
Jake out the liquor and the butter that it wa 
baked in, put it into a ſauce-pan with a find 
of ireſh butter and flour to thicken it, with 
an anchovy and a glaſs of white wine, ſo 
pour 1t into your pie again over the fim; 
ou may lay round half a dozen yolks of eges 
equal diſtances; when you have cut 'off 
te lid, he it in ſippets round your dich, and 
erve it u 

'. To make a Caudle for a feveet VEAL Pie, 

Hake about a jill of white wine and yer- 

uice mixed, make it very hot, beat the yolk _ 
of an egg very well, and then mix them to- 
octher as you would do mull'd ale; you muſt 
wecten it very well, becauſe there is no ſu- 


r in che Pie. D 6 TIhis 


w 
This caudle will do for any other ſort of 
pie that is ſweet. 
178 To make SWEET-MEAT Tazrs, 
Make a little ſhell-paſte, roll it, and line 
your tins, prick them in the inſide, and ſo 
bake them; when you ſerve *em up put in 
any ſort of ſweet-meats, what you pleaſe. 
You may have a different ſort every day, 
do 15 keep your ſhells bak'd by you. 
. To makes ORANGE TARTS. 
1 ik two or three ſeville oranges and boi 
them, {hift them in the boiling to take out the 
bitter, cut them in two, take out the pippins, 
and cut them in ſlices; they muſt be baked in 
criſp paſte; when you fill the petty-pans, lay 
in a layer of oranges and a layer of ſugar, 
(a pound will ſweeten-a dozen of ſmall tins, 
it you do not put in too much orange) bake 
them in a flow oven, and ice them over. 
180. To make a TANSEVY another Way. 
Take a pint of cream, ſome biſcuits with. 
out ſeeds, two or three ſpoonfuls of fine 
four, nine eggs, leaving out two of the 
whites, ſome nutmeg, and orange-flowetr- 
water, a little juice of tanſey and ſpinage, 
Put it into a pan till it be pretty thick, then 
fry or bake it, if fried take care that you do 
not let it be. over-brown. _ Garniſh with 
orange and ſugar, fo ſerve it u 
181.4 goed Pas TE for Tarrs. 
Take a pant of flour, and rub a quarter 
a a pound of butter into it, beat two eggs 
ith a ipoonful of double. wenn d ſugar, and 
| | | | co 
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two or three ſpoonfuls of cream to make it 
into paſte 3 Work it as little as you can, roll 
it out chin; butter your tins, duſt on ſome 
flour, then = in your PR ang do not 
fill them too full. 

182. To moke TRANSPARENT TaR TS. 
Take a pound of flour well dried, beat 
one egg till it be very thin, then melt almoſt 
three quarters of a pound of butter without 

alt, and let it be cold enough to mix with an 
egg, then put it into the Hour and make 
your paſte, roll it very thin, when you are 
ſetting them into the oven wet them over with 
a little fair water, and grate a little ſugar: 
't ou bake them rightly they will be very fine. 
182. To make a SHELL PAS TR. 
Take half a pound of fine flour, and a 
quarter of a pound of butter, the yolks of 
two eggs and one white, two ounces of ſu- 
gar finely ſifted, mix all theſe together with 
little water, and roll it very thin whilſt you 
2 tee through it; when you lid your tarts 
17 k them to keep them from bliſtering z 
Trak © ſure to roll them even, and when you 
01:2 them ice them. 3 
184. To make PaS TE ſor ante 
Take the yolks of five or ſix eggs, juſt as 
you would have paſte in quantity; to the 
yolks of fix eggs putapound of butter, work 
the butter with your hands whilſt it takeup all 
the eggs, then take ſome London flour 
and work | it with your butter whilſt it comes 
to a paſte, put in about ty Poonfuls of loaf 
323 ſugar 
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ſugar beat and ſifted, and about half a ij 
of water; when you have wrought it wel 
together it is fit for uſe. . To 
This is a paſte that ſeldom runs if it be 
even roll'd; roll it thin but let your lids be 
thinner than your bottoms 3 when you Have 
made your tarts, prick them over with a pin 
to keep them from bliſtering ; when you are 


going to put them into the oven, wet them 


over with a feather dipt in fair water, and 


_ grate over them a little double-refined loaf 


ſugar, it will ice them; but don't let them 
be bak'd in a hot oven. 11 
185. A bort PAs TE for Tarts. 
Take a pound of wheat- flour, and rub it 
very ſmall, three quarters of a pound of butter, 
rub it as ſmall as the flour, put to it three 


ſpoonfuls of loaf ſugar beat and fifted, take 


the yolks of four eggs, and beat them ve 


well; put to them a ſpoonful or two of roſe. 


water, and as much fair water as will work 


them into a paſte, then roll them thin, and 
ice them over as you did the other if you 


Pleaſe, and bake em in a flow oven. 
186. To make a LIGHT PASTE for a V ENISON 


CPC 
Lake a quarter of a peck of fine flour, 0: 
as much as you think you have occaſion for, 


and to every quartern of flour put a pound 


anu a quarter of butter, break the third part 
of your butter into the flour; then take the 
whites of three or four eggs, beat them very 


well to a froth, agd put to them as much 


water 


(89) 
water as will knead he meal ; do not knead 
it over ſtiff, then roll in the reſt of your 
butter you muſt roll it five or {ix times over 
at leaſt, and ftrinkle a little flour over your 
butter every time you roll it up, wrap itup the 
croſs way, and it will be fit for uſe. 
187. To make a Paſte for a STAnpinG Pix. 
Take a quartern of flour or more if you 
have occaſion, and to every quartern of flour 
put a pound of butter and a little falt, knead 
it with boiling water, then work it very well, 
and let it he whilſt it is cold. 
This paſte is good enough for a gooſe pie, 
or any other ſtanding- pie. 6 
188 4 light Paſte for a Dish Pix. 
Take a quartern of flour, and break into 
c a pound of butter in large pieces, knead it 
very ſtiff, handle it as lightly as you can, and 
"OH it once or twice, then it 1s fit for uſe. 
189. To make CHErSsE CAKES. 
| Take a gallon of new milk, make of it a 
| tender curd, wring the whey from it, put it 
into a baſon, and break three quarters of a 
bo ound of butter into the curd, then with a 
n hand work the butter and curd together 
bf all the butter be melted, and rub it in a 
ir- ſieve with the back of a ſpoon till all be 
ough; then take fix eggs, beat them with 
n how 1 poonfuls of roſe- water or ſack, put 
to your curd with half a pound of fineſu- 
gar and a nutmeg grated; mix them all to- 
gether with a little ſalt, ſome currants and 
almonds ; 15 chen ork up your paſte of oF 
our 


roll your paſte very thin, fill your tins with 


are almoſt enough take them out, then take 


ſpoonfuls of cream; then take your goofer- 


one ſide of your gooter-irons, put them into 
the fire, and keep turning the irons every 
now and then : 11 your irons be too hot they 
burn ſoon) make them a day or two befor 


fire on a pewter diſh before you ſerve then 


191. To make common CURD CHEESE CAKE! 


with a little cream, beat four eggs, put 9 
them fix ounces of clarified butter, a quarte 
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flour, with cold Für and a little ſugar; 


the curd. and ſet them in an oven, when they 


a quarter of a pound of butter, with a little 
roſe- water, and part of a half pound of ſu- 


gar, let it ſtand on the coals till the butter 


be melted, then pour into each cake ſome of 


it, ſet them in the oven again till they be 
brown; ſo keep them for uſe. 5 


190. To make GoorER WAFERS. 
Take a pound of fine flour and fix eggs, 
beat them very well, put to them about a ill 


of milk, mix it well with the flour, put in 
half a pound of clarified butter, half a pound 


of powder ſugar, half of a nutmeg, and a 


little ſalt; you may add to it two or three 


wons and put them into the fire to heat, when 
they are hot rub them over the firſt time with 
a little butter in a cloth, put your batter into 


you uſe them, only ſet them down before ti 


up ; have a little white wine and butter for 
your ſauce, grating ſome ſugar over them. 


Take a pennyworth of curds, mix then 


= 
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of a pound of ſugar, half a pound of currants 


well waſh'd, and a little lemon- peel ſhred, a 


| little nutmeg, a ſpoonful of roſe-water or 


brandy, whether you pleaſe, and a little ſalt, 


mix altogether, and bake them in _ | 


petty pans. 


192. CREESE Caniny without CURRANTS. 


Take five quarts of new milk, run it to a 
tender curd, then hang it in a cloth to drain, | 
rub into it a pound of butter that is well 


waſhed in roſe-water, put to it the yolks of 
ſeven or eight eggs, and two of the whites z 
ſeaſon it with cinnamon, nutmeg and ſugar. 


193. To make a CUuRD PUDDING. 


ball in a bowl, or beat it in a marble-mortar ; 


well, and put them into the curds and butter, 
thred fine, and ſalt, ſweeten it to your taſte, 


petty-pans with faſt bottoms ; a quarter of an 


orange or Citron cut in long bits, and grate 
a lie loat-ſugar over r them, 


Take three quarts of new milk, pur to it 
a little earning, as much as will break it, when 
it is ſcumm' d break it down with your hand, 
and when it is drained grind it with a muſtard 


then take half a pound of butter and ſix eggs, 
caving out three of the whites; beat the eggs 


grate in half a nutmeg, add a little lemon- peel 
beat them all together, and bake them in little 


hour will bake them; you muſt butter the 

uns very well before you put them in; when 
". Wh you diſh them up you muſt lay them the 
WW wrong ſide upwards on the diſh, and ſtick 


| them with either blanch'd almonds, candid 


194, T9 
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194. To make a SLIPCOAT CHEESE, 
Take five quarts of new milk, a quart of 
cream, and a quart of water, boil your wa- 
ter, then put your cream to it; when your 
milk is new-milk warm put in your earning, 
take yourcurd into the ftrainer, break it as lit- 
tle as you can, and let it drain, then put it into 
your vat, preſs it by degrees, and lay it in graſs. 
195. To make CREAM CHEESE, | 
Take three quarts of new-milk, one quart 
of cream, and a ſpoonful of earning, put 
them together, let it ſtand till it come to the 
hardneſs of a ſtrong jelly, then put it into 
the mould, ſhifting it often into dry cloths, 
lay the weight of three pounds upon it, and 
about two hours after you may lay ſix or ſeven 
ounds upon it; turn it often into dry cloths 
till night, then take the weight off, and let 
it lie in the mould without weight and cloth 
3 till morning, and when it is ſo dry that it 
| doth not wet a cloth, keep it in greens till 
fit for uſe ; if you pleaſe you may put a lit- 
_ tle falt into it. BE: „„ 
5 196. To make PIKE eat like STURGEON. 
= Take the thick part of a large pike and 
$ ſcale it, ſet on two quarts of water to boil it 
in, put in a jill of vinegar, a large handful 
of ſalt, and when it boils put in your pike, 
but firſt bind it about with coarſe incle; when 
it is boiled you muſt not take off the incle or 
4 baiſing, but let it be on all the time it is in 
. eating; it muſt be kept in the ſame pickle it 
_ wasboiled in, and if you think it be not ſtrong 
$i enough 
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enough you muſt add a little more ſalt and 

vinegar, when it is cold put it upon your 

pil;e, and keep it for uſe ; before you boil 

the pike take out the bone. 

You may do ſcate the ſame way, and in 

my opinion it eats more like ſturgeon. 
197. To Collar Exls. 

Take the largeſt eels you can get, ſkin and 
ſplit them down the belly, take out the bones, 
ſeaſon them with a little mace, nutmeg and 
ſalc; begin at the tail and roll them up very 
tig kt, ſo bind them up in a little coarſe incle, 
boil it in ſalt and water, a few bay leaves, 
a little whole pepper, and a little alegar or 
vinegar; it will take an hour boiling, accord- 
ing as your roll is in bigneſs ; when it is 
boiled you muſt tie it and hang it up whilſt it 
be cold, then put it into the liquor that it 
Was boiled i in, and keep it for uſe. 

I your eels be ſmall you may rol two 
or hs of them together. 

bs 198. To pot SMELTS. 
Take the freſheſt and largeſt ſmelts youc can 


| get, wipe them very well with a clean cloth, 


take out the guts with a ſkewer, (but you 
muſt not take out the milt and roan) ſealon 
them with a little mace, nutmeg and ſalt, ſo 
lie them in a flat pot; if you have two ſcore 
you muſt lay over them five ounces of butter; 
tie over them a paper, and ſet them in a ſlow 
oven ; if it be over hot it will burn them, 
and make them look black; an hour will bake 
hem; when they are baked you muſt —_ 

them 


them out and lay then on adiſh to drain, and 
when they are drained you mult put them in 
long pots about the length of your ſmelts; 
when you lay them in you muſt put betwirt 
every layer the ſame ſeaſoning as you did 
before, to make them keep; when they are 
cold cover them over with clarified bu Lter, o 
keep W for uſe. 
To pickle SMzLTS. 
Take the beſt and largeſt ſmelts you can 
get; gut, waſh and wipe them, lie them in 
a flat pot, cover them with a little white wine 
vincgar, two or three blades of mace and a 
little pepper and ſalt; bake them in a flow 
oven, and keep them for ule. 
200. To flew a Pike. | 
Take a large pike, ſcale and clean it, ſea- 
ſon it in the bell ly with a little mace and falt; 
ſkewer it round, put it into a deep ſtew-pan, 
with a pint of ſmall gravy and a pint of cla- 
ret, two or three blades of mace, ſet it over 
a ſtove with a ſlow fire, and cover it up cloſe; 
when it is enough take part of the liquor, 
put to it two anchovies, a little lemon- peel 
ſhred fine, and thicken the ſauce with flour 
and butter ; before you lie the pike on the 
diſh turn it with the back upwards, take off 
the ſkin, and ſerve it up. Garniſh your diſh 
with 9 15 pickle. 
SAUCE for @ PIKE. 
Take 1 505 of the liquor that comes from 
the pike when you take it out of the oven, 
put to it two or three anchovies, a little le- 
. mon: peel 


mon- peel ſhred, a l or two of white 

wine, or a little | juice of lemon, which you 
pleaſe, put to it ſome butter and flour, make 
jour ſauce about the thickneſs of cream, put 
it into a baſon or ſilver- boat, and ſet it in your 
diſh with your pike, you may lay round your 
Ipike any ſort of fried fiſh, or broiled, if you 
have it; you may have the ſame ſauce for a 
broiled pike, only add a little good gravy, a 

ſew ſhred capers, a little parſley, and a 


ſpoonful or two of oyſter and cockle pickle 
if you have it. 


202. How to roaft a Pike with a Pudding 
in the Belly. 5 


Take a large pike, ſcale and clean i it, draw 
it at the gills. To make a pudding for the 
ike, Take a large handful of bread-crumbs, 
23 much beet-ſuet ſhred fine, two eggs, a lit- 
tle pepper and falt, a little grated nutmeg, a 
little parſley, ſweet-marjoram and lemon- 
pee! ſhred fine; ſo mix altogether, put it into 
tue belly of your pike, ſkewer it round and 
lie it in an earthen diſh with a lump of but- 
ter over it, a little ſalt and flour, ſo ſet it 
in the oven; an hour will roaſt it, 


203. To dreſs a Cov's Heap. 


Take a cod's head, waſh and clean it, 
take out the gills, cut it open, and make it to 
lie flat; (if you have no conveniency of boil- 

ing it you may do it in an oven, and it will be 
as well or better) put it into a copper-diſh or 
carthen one, he upon it a little butter, pr: | 

=} 


other; lay round the head boiled whitings, 


tle melted butter. Garniſh your diſh with 


have cleaned them wipe them with a cloth, 
and fry them in a frying pan with a little but- 
ter to harden the ſkin , before you put them 
into the ſtew-pan, put to them a little good 
gravy, the quantity will be 5 to the 
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three or four anchovies at leaſt, a little ſhred 
lemon-peel, a blade or two of mace, let all 
ſtew together, till your carp be enough, over 


{00:) | 
and flour, and TY is enough take of 
mmm: - ; 

Sauck for th? Cop's Hrap. 

Take a little white gravy, about a pint of 
oyſters or cockles, a little ſhred lemon: pech 
two or three ſpoonfuls of white wine, and a. 
bout half a pound of butter thicken'd with 
flour, and put it into your boat or baton. 

Anolber Sauck for a Cop's Heap. 

Take a pint of good gravy, a lobſter or 
crab, which you can get, dreſs and put it into 
your gravy with a little butter, juice of le. 
mon, ſhred lemon-peel, and a few ſhrimps 
if you have them; thicken it with a little 
flour, and put it into your baſon, ſet the 
oyſters on one ſide of the diſh and this on the 


or any fried fiſh ; pour over the head a lit 


horſe-radiſh, ſlices of lemon and pickles, 
204. To ſtew Carp or TENCH. 

Take your carp or tench and waſh them, 

ſcale the carp but not the tench, when you 


largeneſs of your fiſh, with a jill of claret, 


A ſlow fire; when it is enough take part > 
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the liquor, put to it half a pound of butter, 


ind thicken it with a little flour; ſo ſerve 
S: up. Garniſh your diſh with criſp par- 
Jeu, ſlices of lemon and pickles. 

If you have not the convenience of ſtew- 
ing them, you may broil them before a fire; ; 
only make the ſame ſauce. 
os. How to make Sauce for a boiled Sal- 

MON or TuRBOT. 

Takealittle mild white gravy, two or three | 
nchovies, a ſpoonful of oyſter or cockle 
ickle, a Unie ſhred lemon peel, half a pound 
butter, a little parſley and fennel ſhred 
mall, and a little juice of lemon, but not 
po much, for fear it ſhould take off the 
weetnels, = 
06. To make Saver for Happock or Cop, 
_ either broiled or boiled. 
Take a little gravy, a few cockles, oyſters 
rmuſhrooms, put to them a little of the gra- 
that comes from the fiſh, either broiled or 
bled, it will do very well if you have no 
her gravy, a little catchup and a lump of 
iter; if you have neither oyſters nor cock- 
you may put in an anchovy or two, and 
cken with flour; you may put in a few 
red | capers, Or 3 little mango, if you have 


207. ts foo: Ezs. 
Take your eels, caſe, clean as ſkewer 
A round, put them into a ſtew- pan with a 
tle good gravy, a little claret to redden the 
yy, a blade o or two of mace, an 3 
— oi 
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and a little lemon. peel; when they areenough| 
thicken them with a little flour and butter 


ſon them with nutmeg, pepper and al; 
ſkewer them round, broil them before the fire 
and baſte them witha little butter; when the 


220% 


| Ittle gravy, butter, anchovy, and a little 
oyſter pickle if you have it; don't pour the 
ſauce over your eels, put it into a chin 
baſon, and ſet it in the middle of your dih 


: UP. | 


take out the milt and roan, ſkewer the 


will come looſe in the boiling and be ſpoil 
ſet on a pretty broad ſtew-pan, with as mud 


lie in your herrings with the backs downward. 
boil with them the milt and roans to | 


them over and ſet them to drain, Make ye 
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Garniſh your diſh with parſley, 
208. To ſpilch-cock EELs. 
Take your eels, caſe and clean them, ez. 


are almoſt enough ſtrinkle them over with 
little ſhred parſley, and make your ſauce of 


Garniſh with criſp ae and ſerve the 


75 boil HERRIN OS. 
Take ma ede ſcale and waſh them 


round, and tie them with a ſtring or elſe thei 


O 


water as will cover them put to it a little falf 


round them; they will boil in half a quart 
of an hour over a ſlow fire; when they! 
boiled take them up with an egg ſlice, ſo tu 


ſauce of a little gravy and butter, an ancho 
and a little boiled parſley ſhred put it into. 
baſon, ſet it in the middle of the diſh, liet 


Herrings round with their tails towards | 
; b al 
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baſon, and he the nale and roans between 
every herring. Garniſh with criſp parſley 
and lemon; fo ſerve them up. 

210. To fry HtrrinGs. 

Scale and waſh your herrings clean, ſtrew 
over them a little flour and falt; let your 
butter be very hot before you put your her- 
rings into the pan, then ſhake them to kee 

them ſtirring, and fry them over a briſk fire; 
when they are fried cutoff the heads and bruiſe 
them, put to them a jill of ale, (but the ale 
mult not be bitter) add a little pepper and 
ſalt, a ſmall onion or ſhalot, if you have 
them, and boil them altogether ; when they 
are boiled, ſtrain them, and put them into 
your ſauce-pan again, thicken them with a 
| Virle flour and butter, put it into a baſon, 
and ſet it in the middle of your diſh ; fry 
the milts and roans together, and lay round 
your herrings. Garniſh your diſh with criſp 
parſley, and ſerve it up. 

211. To pickle Herrinocs. | 

Scale and clean your herrings, take out the 
milts and roans, and ſkewer them round, 
ſcaſon them with a little pepper and ſalt, put 
them in a deep pot, cover them with alegar, 
put to them a little whole Jamaica pepper, 
and two or three bay leaves; bake them and 
EY them for uſe. 

212. To ſtew OrsTERS. 

Take a ſcore or two of oyſters, according 

:5 you have occaſion, put them into a ſmall 
de pan, with a few bread-crumbs, a little 

| Vater, 
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water, ſhred mace and pepper, a lump of 
butter, and a ſpoonful of vinegar, (not to 
make it ſour) boil them altogether but not 


over much, if you do it makes them hard. 


_ Garniſh with bread ſippets, and ſerve them 


up. | 
213. To. fry Ovsrens. 

Take a ſcore or two of the largeſt oyſters 
you can get, and the yolks of four or five 


eggs, beat them very well, put to them a lit- | 
_ tle nutmeg, pepper and falt, a ſpoonful of 


fine flour, and a little raw parſley ſhred, ſo 
dip in your oyfters, and fry them in butter 


a light brown. 


They are very proper to lie about either 
ſtew'd oyſters, or any other fiſh, or made 


_ diſhes, * 


214. OvsSTERS in SCALLOP SHELLS. | 
Take half a dozen ſmall ſcallop ſhells, lay 
in the bottom of every ſhell a lump of but- 


ter, a few bread-crumbs, and then your oyſ- 


ters; laying over them again a few more bread- 
crumbs, a little butter, and a little beat pep- 


per, ſo ſet them to criſp, either in the oven 
or before the fire, and ſerve them up. 
They are proper for either a ſide- diſn or 
middle-diſh. „ „ 
2215. To keep HERRIN CGS all the Tear. 
Take freſh herrings, cut off their heads, 
open and waſh them very clean, ſeaſon them 


with ſalt, black pepper, and Jamaica pepper, 
put them into a pot, cover them with white 
wine vinegar and water, of each an equal 


qu antity, 
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quantity, and ſet them in a flow oven to 
bake; tie the pot up cloſe and they will keep 
a year in the pickle. _ = 
216. To make artificial Sturgeon another Way. 
Take out the bones of a turbot or bret, 
lay it in falt twenty four hours, boil it with 
good ſtore of ſalt; make your pickle of white 
wine vinegar and three quarts of water, 
boil them, and put in a little vinegar in the 
boiling 3 don't boil it over much, if you do 
it will make it ſoft ; when *tis enough take 
it out till it be cold, put the {ame pickle to 
it, and keep it for ule. ” 
217. To flew MusHROOMS, 
| Take muſhrooms, and clean them, the but- _ 
tons you may waſh, but the flaps you muſt 
peel both inſide and out; When you haveclean- 
ed them, pick out the little ones for pick- 
ling, and cut the reſt in pieces for ſtewing; 
waſh them and put them into a little water; 
ge them a boil and it will take off the faint- 
neſs, ſo drain from them all the water, then 
put them into a pan with a lump of butter, 
a little ſhred mace, pepper and ſalt to your 
taſte (putting to them a little water) hang 
them over a ſlow fire for half an hour, when 
they are enough thicken them with a little 
four; ſerve them up with ſippets. 
218, To make AL MOND Purrs. 
Take a pound of almonds blanch'd, and 
beat them with orange-flower water, then 
take a pound of ſugar, and boil them almoſt 
'0 2 candy height, put in your almonds 3 . 
ee — * „ 


ſtir them on the fire, keep ſtir ring them til 
they be ſtiff, then take them off the fire and 


of an hour in a mortar, putting to them x 


oven almoſt cold, and keep them for uſe. 


ſtew over a ſlow fire whilſt they are enough, 


then dry them with a cloth, and put them 


ter; do'not make your pot over large, but 


220. To fry TROur, or any other Sort of Fiſh, 


cording as you have fiſh to fry, take the fiſh 


rub the eggs over it with a feather, and ſires 
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ſtir them till they be cold; beat them a quarter 


pound of ſugar ſifted, and a little lemon: peel 
grated, make it into a paſte with the whites 
of three eggs, and beat it into a froth more 
or leſs as you think proper; bake them in an 


219, To pot MusnHRoOMs. 
Take the largeſt muſhrooms, ſcrape and 
clean them, put t them into your pan with a 
lump of butter, and a little falt, let them 


put to them a little mace and whole pepper, 


down into a pot as cloſe as you can, and as 
you lie them down ſtrinkle in a little ſalt and 
mace, when they are cold cover them over 
with butter; when you uſe them toſs them 
up with gravy, a few bread crumbs and but- 


rather put them into two pots; they will 
keep the better if you take the gravy from 
them when they are ſtewed. 


They are good for fiſh- ſauce, or any other 
whilſt they are freſh. 


Take two or three eggs, more or leſs ac. 
and cut it in thin flices, lie it upon a board, 


on a little flour and falt, try 1 it in fine drip- 
3 pin = 
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pings or butter, let the Nola be very hot 
fore you put in the fiſh, but do not let it 

burn, if you do it will make the fiſh black; 

when the faith is in the pan, you may do the 

other ſide with the egg, and as you fry it lay 

it to drain before the fire till all be fried, then 


it is ready for uſe. 


221. To make SAUCE for SALMON or TurBoT. 
Boil your turbot or ſalmon, and ſet it to 
drain; take the gravy that drains from the 
Calrion or turbot, an anchovy or two, a lit- 
tle lemon-peel ſhred, a ſpoonful of catchup, 
and a little butter, thicken i it with flour the 
thickneſs of cream, put to it a little ſhred 
parſley and fennel ; but do not put in your 
parſley and fennel till you be uſt going to 
ſend 1t up, for it will take off the green. 
The gravy of all ſorts of fiſh is a great 
addition. to your ſauce, if the fiſh be ſweet. 
222. To dreſs Cop's Zoos. 
Lie them in water all night, and then boil 


| them, if they be ſalt ſhift them once in the 


boiling, when they are tender cut them in 
long pieces, dreſs them up with eggs as you. 
40 falt fiſh, take one or two of them and 
cut into ſquare pieces, dip them in egg and 


iry them to lay round your diſh. 


It is proper to lie about any other diſh. 
72 To make SOLOMON GUN D to eat in Lent. 
Lake five or fix white herrings, lay them 
n water all night, boil them as ; ſoft as you 
would do for cating, and ſhift them in the 
bolling to take out che ſaltneſs; when they are 


ox es > boiled. --: 


— — 
— . tne — tn 
2 > us 


pn Eh, 


. — — — 


Ab" ES LI WES IE — 


HE — 
ä 


— INE IS er as ITO 
1 AS no the WIL. 


on the head and tail; take the white part of 
_ chovies, a large apple, a little onion ſhred 
bones on both ſides, in the ſhape of a her. 
ring; then take off the peel of a lemon very 


reach over the herrings ; you mult he this 


fowl; if you have neither, take a little white 


hang beef or tongues, ſcrape them very fine, 
lie a delf plate in the diſh with the Wrong 


another; ſet in the middle a large lemon or 


lumps, pickled oyſters or cockles, and a 
tew pickled muſhrooms, ſlices of lemon and 
_ capers ; fo ſerve it up. 


e S047. 
boiled take the fiſh from the bone, and mind 
you don't break the bones in pieces, leaving 


the herrings, a quarter of a pound of an- 


fine, or ſhalot, and a little lemon - peel, 
ſhred them all together, and lie them overthe 


thin, and cut it in long bits, juſt as it will | 


peel over every herring pretty thick. Gar- 
niſh your diſh with a few pickled oyſters, 
capers, and muſhrooms, if you have any {0 
Herve them up. 


224. SoLoMON GunDyY another Way. 
Take the white part of a turkey, or other 


veal and mince it pretty {mall ; take a little 


a few ſhred capers, and the yolks of four or 
five eggs ſhred ſmall ; take a delf diſh and 


ſide up, ſo he on your meat and other! ingre- 
dients, all ſingle in quarters, one to anſwer 


mango, fo lie round your diſh anchovies in 


This is proper for a ſide-diſn either at 
noon or night. 


225. T4 
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225. To make LEMON CHEESE Cakts. 
Blanch half a pound of almonds, and beat = 
| them in a ſtone mortar very fine, with a lit- = 
tle roſe-water ; put in eight eggs, leaving 
| out five of the whites ; take three quarters 4 
of a pound of ſugar, and three quarters of | | 
pound of butter melted, beat all together, If 
then take three lemon ſkins, boiled tender, 
the rind and all, beat them very well, and 
1 mix them with the reſt, then put them into 
your paſte. . „5 
Lou may make a lemon- pudding the ſame 
way, only add the juice of half a lemon: 
| fore you ſet them in the oven, grate over 
them a little fine loaf ſugar. e 
226. To make white GINGER BREAD. 
Take a little gum-dragon, lay it in roſe- 
water all night, then take a pound of jordan 
| almonds blanch'd with a little of the gum- 
vater, a pound of double-refined ſugar beat 
and ſifted, an ounce of cinnamon beat with a 
little roſe-water, work it into a paſte and 
print it, then ſet it in a ſtove to dry, 
227. To make red GINGER BREAD. 
Take a quart and a jill of red wine, a jill 
and a half of brandy, ſeven or eight manſhets, 
according tothe ſize the bread is, grate them, 
(the cruſt muſt be dried, beat and ſifted) 
three pounds and a half of ſugar beat and ſift- 
ed, two ounces of cinnamon, and two ounces 
of ginger beat and ſifted, a pound of almonds 
blanched and. beat with roſe-water, put the 
| bread into the liquor by degrees, ſtirring it 
e es. * * 
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reach over the herrings; you mult lie thi 


CSS 2 - "= 
” / (( 


— 
= yo 


niſh your diſh with a few pickled oyſters, 
capers, and muſhrooms, if you have any; ſo 


fowl; if you have neither, take a little white 


hang beef or tongues, ſcrape them very fine, 


lie a delf plate in the diſh with the wrong 


capers; fo ſerve it up. 


noon or night. 
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boiled take the fiſh from the bone, . mind 
you don't break the bones in pieces, 3 
on the head and tail; take the white part of 
the herrings, a quarter of a pound of an. 
chovies, a large apple, a little onion ſhred 


ſhred them all together, and lie them over the 
bones on both ſides, f in the ſhape of a her. 
ring; then take off the peel of a lemon very 
thin, and cut it in long bits, juſt as it will 


peel over every herring pretty thick. Gar 


ſerve them up. 
224. SOLOMON Guxpy another Way. 
Take the white part of a turkey, or other 


veal and mince it pretty ſmall; take a little 


a few ſhred capers, and the yolks of four or 
five eggs ſhred ſmall ; take a delf diſh and 


ſide up, fo he on your meat and other ingre- 
dients, all ſingle in quarters, one to anſwer 


another; ſet in the middle a large lemon or 


mango, ſo lie round your diſh anchovies in 
lumps, pickled oyſters or cockles, and a 
few pickled muſhrooms, ſlices of lemon and 


This is proper for a ade dim cike at 
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22 fg. To make LEMON CHEESE CAKES. 

Blanch half a pound of almonds, and beat 
them in a ſtone mortar very fine, with a lit- 
tle roſe-water; put in eight eggs, leaving 
out five of the whites z take three quarters 
of a pound of ſugar, and three quarters of 
a pound of butter melted, beat all together, 
then take three lemon ſkins, boiled tender, 
the rind and all, beat them very well, and 
mix them with the reſt, then put them into 
your paſte. 3 1 5 
| You may make a lemon: pudding the ſame 
way, only add the juice of half a lemon: 
Before you ſet them in the oven, grate over 
them a little fine loaf ſugae r. 

226. To make white GINGER BREAD. 

Take a little gum-dragon, lay it in roſe- 
water all night, then take a pound of jordan 
almonds blanch'd with a little of the gum- 
water, a pound of double-refined ſugar beat 
and ſifted, an ounce of cinnamon beat with a 
little roſe-water, work it into a paſte and 
print it, then ſet it in a ſtove to dry. 

227. To make red GINGER BREAD. 

Take a quart and a jill of red wine, a jill 
and a half of brandy, ſeven or eight manſhets, 
according tothe ſize the bread is, grate them, 
(the cruſt muſt be dried, beat and ſifted) 
three pounds and a half of ſugar beat and ſift- 
ed, two ounces of cinnamon, and two ounces 
of ginger beat and ſifted, a pound of almonds 
| blanched and beat with roſe-water, put the 
bread into the liquor by degrees, ſtirring it 
| — E 3 | all 
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all the time, when the bread is all well mix'd 
take it off the fire; you mult put the ſugar, 
ſpices, a and aln:onds into it, when it is cold 
print it; keep lome of the ſpice to duſt the 
Prints with, 
228. To make a GRITAT Care, 
Take five pounds of fine flour, (let it be 
dried very well before the fire) and ſix pound; 
of currants well dreſs'd and rub'd in cloths af. 
ter they are waſh'd, ſet them in a ſieve before 
the fire; you muſt weigh your currants after 


they are cleaned, then take three quarters of 


an ounce of mace, two large nutmegs beaten 
and mix'd amongſt the flour, a pound cf 
powder ſugar, a pound of citron, anda pound 
of candid orange, (cut your citzon and o- 
range in pretty large pieces) and a pound of 
almonds cut in threeor four pieces long way; 
then take ſixtcen eggs, leaving out half of 
the whites, beat your ſugar and eggs for half 
an hour with a little falt; take three ills of 
cream, and three pounds and a half of butter, 
melt your butter with part of the cream for 
tear it thould be too hot, put in between a Jack 
and a jd of good brandy, a quart of light 
yeaſt, and the reſt of the cream, mix all your 
liquors cogether about blood-warm, make a 


hole in the middle of your flour, and put 


in the Liquids „cover it half an hour and let 
it ſtand to riſe, then put in your currants and 
mix all together; butter your hoop, tie a 
P per three fold, and put it at the bottom in 


your hoop; jult when "ey are ready to ſet 


in 
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' the oven, put the cake into your hoop at 
three times; when you have laid a little paſte 
at the bottom, lay in part of your ſweet- 
ats and almonds, then put in a little paſte 
over them again, and the reſt of your {weet- 
meats and almonds, then lay on the reſt of 
your paite, and ſet it in a quick oven; two 
hours will bake it. 

229. Tomake I ING for this Cakk. 

Take two pounds of double- refined ſugar. 
ke at it, and ſift it through a fine ſieve; put 
to it a poonful of fine ſtarch, a pennyworth 
of gum arabic, beat them all well together; 

take the whites of four or five eggs, beat 

them well, and put to them a ſpoonful of 
roſc- water, Or orange- flower water, a ſpoon- 
ful of the juice of lemon, beat them with the 

whites of your eggs, and put in a little to your 
ſugar till you wet it, then beat them for two 
hours whilſt your cake is baking; if you make 

it over thin it will run; When you lie it on 
your cake you muſt he it on with a knife; 
it you would have the iceing very thick, you 
muit add a little more ſugar; wipe off the 
lovie currants before you put on the 1ceing, 
and put it into the oven to harden the iceing. 

220. To make a PLUMB CAKE. 

Take five pounds of flour dried and cold, 
mix to it an ounce of mace, halt an ounce. 
of cinnamon, a quarter of an ounce of nut- 

1egs, half a quarter of an ounce of lemon- 
peel! grated, and a pound of fine ſugar; take 
fifteen eggs, leaving out ſeven of the wh tes, 

+ 25 
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beat your eggs with half a jill of brandy or 
tack, a little orange-flower water, or roſe 
water; then put to your eggs near a quart 
of light yeaſt, ſet it on the fire with a quart 
of cream, and three pounds of butter, let 
your butter melt in the cream, ſo let it ſtand 
till new milk warm, then ſkim off all the butter 
and moſt of the milk, and mix 1t to your eggs 
and yeaſt; make a hole in the middle of 
your flour, and put in your yeaſt, ſtrinkle 
at the top a little flour, then mix to it | 
little ſalt, ſix pounds of currants well waſh'd, 
clean'd, dry'd, pick'd, and plump'd by the 
fire, a pound of the beſt raiſins ſtoned, and 
beat them altogether whilſt they leave the 
bow] ; put in a pound of candid orange, and 
half a pound of citron cut in long pieces; 
then butter the girth and fill it full; bake it 
in a quick oven, againſt 1 it be enough have 
an 1ceing ready. 
231. To make a CaRaway CAKE. 
Take eighteen eggs, leave out half of the 
whites, and beat them; take two pounds of 
butter, waſh the butter clear from milk and 
ſalt, put to it a little roſe-water, and work 
your butter very well with your hands till i 
take up all the eggs, then mix them in half 
jack of brandy and ſack; grate into your 
eggs a lemon rind; put in by degrees (a 
2 ſpoonful at a time) two pounds of fine flour, 
2 pound and a half of loaf-ſugar, that is 
ſirted and dry; when you have mixed them 


very well wich your hands, take a thible gs 
at 


, | 
beat it very well for half an hour, till it look 
very white, then mix to it a few ſeeds, ſix 
ounces of caraway comfits, and half a pound 
of citron and candid orange; then beat it 
well, butter your girth, and put 1t in a quick 
oven. 


232. To make CaKkrs to 1 all the Lear. 


Have in readineſs a pound and four ounces 
of flour well dried, take a pound of butter 
nſalted, work it with a pound of white ſugar 
till it cream, three ſpoonfuls of ſack, and the 
rind of an orange, boil it till it is not bitter, 
and beat it with ſugar, work theſe together, ä 
then clean your hands, and grate a nutmeg 
into your flour, put in three eggs and two 
whites, mix them well, then with a paſte-pin 
or thible ſtir in your flour to the butter, 
make them up into little cakes, wet the top 
with lack and ſtrew on fine ſugar; bake them 
on buttered papers, well floured, but not 
0 much; you may add a pound of cur- 
rants waſhed and warmed. 


222. To make SHREWSBERRY CAKES. 


Take two pounds of fine flour, put to it a 
pound and a quarter of butter (rub them ve- 
ry well) a pound and a quarter of fine ſugar 
fitted, grate in a nutmeg, beat in three whites 
of eggs and two yolks, with a little roſe- 

water, and fo knead your paſte with it, let it 
lay an hour, then make it up into cakes, prick. 
them and lay them on papers, wet them with 
a feather dip'd in roſe- water, and grate over 
SET * 5 | them 


3 
them a little fine ſugar ; bake them in a ſlow 
oven, Either on tins or paper. 

2234. To make a fine Cake, 

Take five pounds of fine flour dried, and 
, keep it warm; four pounds of loaf-ſugar 
pounded, ſifted and warmed five pounds of 
currants well cleaned and warmed before the 
fire; a pound and a half of almonds blanch'd, 
beat, dried, ſlit and kept warm; five pounds 
of good butter well wa{h'd and beat from the 
water; then work it an hour and a half till 
it comes to a fine cream; put to the butter 
all the ſugar, work it up, and then the flour, 
put in a pint of brandy, then all the whites 
and yolks of the eggs, mix all the currants 
and almonds with the reſt. There muit 
be four pounds of eggs in weight in the 
chells, the yolks and the whites beat them 
ſeparate, the whites beat to a froth ; you 
mult not ceaſe beating till they are beat to a 
curd, to prevent cling; to this quantity of 
cake put a pound and a half of orange-peel 
and citron ſhred, without plumbs, and half 
a pound of caraway ſceds, it will require 
four hours baking, and the oven muſt be 
as hot as for bread, but let it be well ſlaked 
Wien it has remained an hour in the oven, 
and top it cloſe; you may ice it if you pleaſe. 
2235. To make a SEED CARE. 

Take one quartern of fine flour well dri- 
ed before the fire, when it is cold rub in a 
pound of butter; take three quarters of a 
pound of caraway comfits, ſix ſpoonfuls of 

5 
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new yeaſt, ſix ſpoonfuls of cream, the yolks 
of fix ges and two whites, and a little ſack; 
mix all theſe together in a very light paſte, 
ſet it before the fire till it rife, and fo bake 
it in a tin. 
236. To make an ne Pr.ump Cake. 
Take a pound of flour well dried before 
the fire, a pound of currants, two penny- 
worth of mace and cloves, two eggs, four 
ſpoontuls of good new yeaſt, half a pound 
of butter, half a pint of cream, melt the but- 


ter, warm the cream, and mix altogether in 


a very light paſte, butter your tin belore you 


| EE it in; an hour will bake it. 


. To make an A Care. 

Take the ſtalks of angelica boil and green 
them very well, put to every pound of pulp 
a pound of loat- ſugar beaten very well, and 
when you think it is s beaten enough, lay them 
in what faſhion you pleaſe on glaſſes, and as 
they candy turn them. 

238. To make Kino CaxEs. 
Take a pound of flour, three quarters 


of a pound of butter, half a pound of ſugar 


and half a pound of currants, well cleaned; 
rah your butter well into your flour, and put 


in as many yolks of eggs as will ithe them, 
then put in your ſugar, currants, and ſome 


mace, ſhred in as much as will give them a 
talte; ſo make them up in little round cakes, 
and Ka the papers you lie them on. 
To make BREAKFAST CAKES. 25 

Tale a pound of currants well waſhed, 
1 EY (rub 


2 
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(rub them in a cloth till dry) a pound of 
flour dried before a fire, take three eggs, 
leave out one of the whites, four ſpoonfulz 
of new yeaſt, and four ſpoonfuls of ſack or 
two of brandy, beat the yeaſt and eggs well 
together; then take a jill of cream, and 
ſomething above a quarter of a pound of but- 
ter, ſet them on a fire, and ſtir them till 
the butter be melted, (but do not let them 
bo1l) grate a large nutmeg into the flour, 
with currants, and five {poonfuls of ſugar, 
mix all together, beat it with your hand till 
it leave the bowl, then flour the tins you 
put the paſte in, and let them ſtand a little 
to rife, then bake them an hour and a quar- 
ter. te 5 
2240. To make Macaroons. 
Take a pound of blanched almonds and 
beat them, put ſome roſe-water in while beat. 
ing; (they mult not be beaten too ſmall) mix 
them with the whites of five eggs, a pound 
of ſugar finely beaten and ſifted, and a hand- 
ful of flour, mix all theſe very well together, 
lay them on wafers, and bake them in avery 
temperate oven, (it muſt not be ſo hot as for 
manchet) then they are fit for uſe. 
„„ 44. To ade Wie. - 
Take two pounds of flour, a pound of 
butter, a pint of cream, four eggs, (leaving 
out two of the whites) and two ſpoonfuls ct 
yeaſt, {et them to riſe a little; when they are 
mixed add half a pound of ſugar, and half 2 
pound of caraway comfits, make them up 
| | | WILL 
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with ſugar and bake them in a dripping 
an. 
ö 242. To make K CAxks. = 

Take raſpberries, bruiſe them, put*em in a 
pan on a quick fire whilſt the juice be dried 
up, then take the ſame weight of ſugar as 
ou have of raſpberries, and ſet them on a flow 

fire, let them boil whillt they are pretty ſtiff, 

make them into cakes, and dry them near 

the Ta or in the ſun. 
243. To make Quztn Cakes. 

Take a pound of London flour dry'd well 
before the fire, nine eggs, a pound of loaf 
ſugar, beaten and ſifted, put one half to your 
eggs and the other to your butter; take a 
pound of butter and melt it without water, put 
it into a ſtone bowl, when it is almoſt cold put 

in your ſugar, and a ſpoonful or two of roſe 
water, beat it very quick for half an hour, 

mit be as white as cream; beat the eggs 
and ſugar as long and very quick, whilſt they 
be white; when they are well beat mix them 
all together; then take half a pound of currants 
cleaned well, and a little ſhred mace, ſo you 
may fill one part of your tins before you put 
in your currants; you may put a quarter of 
2 pound of almonds ſhred (if you pleaſe) 
| into them that is without the currants ; you 

may ice them 1f you pleaſe, but do not N 
dhe iceing be thicker than you may lie on 
with a W bruſh. 

. To make a Biscurr CaRk E. 


Take a Pound of London flour dry d be- 
fore 
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fore the fire, a pound of loaf ſugar beaten 
and ſifted, beat nine eggs and a ipoonful or 

two of roſe water with the ſugar for two 
hours, then put them to your flour and mix 
them well together; put in an ounce of ca- 
raway feeds, "then put it into your tin and 
bake it an hour and a half in a | Preney quick 
Oven. 
e TP MEE CRrackvwers. 
Take half a pound of fine flour, half a 
pound of ſugar, two ounces of butter, two 
egos, and a tew caraway feeds ; (you muſt 
bear and fift the ſugar) then put it to your 
flour and work it to paſte; roll them as thin 
as you can, and cut chem out with queen 
cake tins, lie them on papers and bake them 
in a {lov! oven. 
They are proper to eat with chocolate. 
246. To make PORTUGAL CAKES. J 
Take a pound of flour, a pound of but- 
ter, a pound of ſugar, a pound of currants 
well cleaned, and a nutmeg erated ; take half 
of the flour and mix it with ſugar and nut- 
meg, melt the butter and put into it the yolks 
of eight eggs very well beat, and only four 
of the whites, and as the froth riſes put it 
into the four, and do ſo till all is in; then 
beat it together, {tl ſtreving in ſome of 
the other half of the flour, and beat it til 
all the flour be in, then butter the pans ard 
fill them, but do not bake them too much; 
you may ice them if you pleaſe, or you may 
ſtrew caraw ay comfirs or all ſorts on 2 85 
When 
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when they go into the oven. The currants 


muſt be plump' din warm water, and dricd 
betore the fire, then put them into your 
1 
247. To make PLump-Cakts onother Way. 
Take two pounds of butter, beat it with a 
little roſe water and orange-flour-water till 
it be like cream, two pounds of flour dried 
betore the fire, a quarter of an ounce of 
mace, a nutmeg, half a pound of loaf ſu- 
gar, beat and Gifted, fifteen eggs (beat the 
whites by themſelves and yolks with your 
ſugar) a jack of brandy and as much lack, 
two pounds of currants very well cleaned, and 
half a pound of almonds blanch'd and cut in 
two or three pieces length way, ſo mix all 
together, and put it into your hoop or tin; 
you may put in half a pound of candid orange 
and citron if you pleaſe; about an hour will 
bake it in a quick oven; if you have a mind 
to have it iced a pound of ſugar will ice it. 
248, To make a GINGER BREAD CAKE. 
Take two pounds of treacle, two pounds 
ind a quarter of flour, an ounce of beat 
ginger, three quarters Ee a pound of gar, 
tei ounces of coriander feeds, two eggs, Aa 
dennyworth of new ale with the yeaſt on it, 
1 claſs of brandy, and two ounces of lemon- 
pecl, mix all theſe together in a bowl, and ſet 
to rife for half an hour, then put it into a 
tin to bake, and wet it with a little treacle 


and water; if you have a quick oven an 
tur and a half will bake it. 


249. To 


to them a pint of ſour cream, mix them very 
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249. To make CHOCOLATE CREAM, 
Take four ounces of chocolate, more or 
leſs, according as you would have your diſh 


in bigneſs, grate it and boil it in a pint of 


cream, then mill it very well with a choco- 
late ſtick ; take the yolks of two eggs and 
beat them very well, leaving out the ſtrain, 
put to them three or four ſpoonfuls of cream, 
mix them all together, ſet it on the fire, and 
keep ſtirring it till it thicken, but do not let 


it boil; you muſt ſweeten it to your taſte, 


and keep ſtirring it till it be cold, fo put it 
into your glaſſes or china diſhes, which you 


_ pleaſe. 


250. To make white LEMON CREAM. 
Take a jill of ſpring water and a pound 

of fine ſugar, ſet it over a fire till the ſugar 

and water be diſſolv'd, then put the juice of 


four good lemons to your ſugar and water, 


the whites of four eggs well beat, ſet it on 
the fire again, and keep it ſtirring one way 
till it juſt ſimmers and does not boil, ſtrain it 


_ thro? a fine cloth, then put it on the fire a- 
gain, adding to it a ſpoonful of orange-flow- 


er water, ſtir it till it thickens on a flow fire, 


then ſtrain it into baſons or glaſſes for your ule; 
do not let it boil, if you do it will curdle. 


251. To make CREAM Cux ps. 
Take a gallon of water, put to it a quatt 
of new milk, and a little ſalt, a pint of ſweet 


cream and eight eggs, leaving our half of the 


whites and ſtrains, beat them very well, put 


well 


* 
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„ell together, and when your pan is juft at 
boiling (but itmuſt not boil) put in the ſour 
cream and your eggs, ſtir it about to keep 
it from ſettling to the bottom ; let it ſtand 
whilſt it begins to riſe up, then have alittle fair 
water, and as they i 


the fire, and let them ſtand a little to ſadden; 
have ready a ſieve with a clean cloth over it, 


and take up the curds with a ladle or egg- 


llicer, whether you have; you mult always 
make them the night before you ule them; 
this quantity will make a large diſh if your 


cream be good; if you think your curds be 


too thick, mix to them two or three ſpoon- 
fuls of good cream, lie them upon a china 
diſh in lumps; ſo ſerve them up. 
252. To make APPLE CREAM. 
Take half a dozen large apples, (codlings 


or any other apples that will be ſoft) and cod- 


dle them; when they are cold take out the 
pulp ; then take the whites of four or five 
eggs, (leaving out the ſtrains) three quar- 
ters of a pound of double-refined ſugar beat 
and ſifted, a ſpoonful or two of roſe-water 
and grate in a little lemon-peel, ſo beat all 


together for an hour, whilſt it be white, thea 


lay it on a china diſh, fo ſerve it up. 

253. To fry Crram to eat bot. 
Take a pint of cream and boil it, three 
ſpoonfuls of London flour, mix'd with a 


little milk, put in three eggs, and beat them 
very well with the flour, a little falk, a 
ſpoon- 


e keep putting it in 
whilſt they be well riſen, then take them off 
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ſpoonful or two of fine powder ſugar, mix 
1 them very well; then put your cream to them 


| on the fire and boil it; then beat two eggs 
„ more very well, and when you take your pan 
off the fire ſtir them in, and pour them into 
4 170 


a large pewter diſh, about hali an inch thick; 
wi . when it is quite cold cut it out in ſquare bits, 
Þ and fry it in butter, a light brown; as you try 
them ſet them before the fire to keep hot and 
criſp, ſo diſh them up with a little white 
wine, butter and ſugar for your ſauce, in a 
china cup, ſet it in the midit, and grate over 
ſome loaf ſugar. or ds oy 
254. To maße Rick or ALMOND CREAM. 
Take two quarts of cream, boil it with 
what ſeaſoning you pleaſe, then take it from 
the fire and ſweeten it, pick out the ſeaſon- 
ing and divide it into two parts, take a quar- 
ter of a pound of blanch'd almonds well beat 
with orange flower water, ſet that on the 
fire, and put to it the yolks of four eggs 
well beat and ſtrained, keep it ſtirring all the 
time it is on the fire, when it riſes to boil 
take it off, ſtir it a little, then put it into your 
baſon, the other half ſet on the fire, and 
4 thicken it with flour of rice; when you 
— take it off put to it the juice of a lemon, 
a orange-flower water or ſack, and ſtir it till 
1 it be cold, then ſerve it uß. 
255. To make Carr's Foor JELLY. 
Take four calt's feet and dreſs them, boil 
them in ſix quarts of water over a flow fire, 
whilſt all the bones will come out, and 5 
te 


: — 
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the water be boiled away, ſtrain it into a 
If you want a large quantity of flum- 
er; you muſt make your ſtock the day before 


your pan to melt, take the whites of eight or 


ten eggs, juſt as you have jelly in quantity, 


for the more whites you have makes your 
jelly the finer) beat your whites to a froth, 
and put to them fiveor ſix lemons, according 
as they are of goodneſs, a little white wine 
or rheniſh, mix them well together (but let 
not your ſtock be too hot when you put them 
in) and ſweeten it to your taſte ; keep it ſtir- 


out, then put in your jelly, and keep it ſhift- 


ing off, and put in ſome bitsof peel into your 
glaſſes. 


wav 


Way, 
256. To wake onA CREAM. 
Take two ſevile oranges, and peel them 
very thin, put the peel 1 into a pint of fair 
water, and let it lie for an hour or two; take 


tour eggs, and beat them very well, put to 
tem che juice of three or four oranges, ac- 


cording 


tone-bowl, then put to them two or three 
ro more water, and let it boil away to 


0 or jelly at one time, take two calf's 
et! more, it will make your ſtock the ſtrong- 


you uſe it, and before you put your ſtock into 


the pan take off the fat, and put it into 


ing all the time whilſt it boil; take your bag 
and dip 1t in hot water, and wring it well 


ing whilſt it comes clear; throw. a lemon- 
peel or two into your bag as the jelly is com- 


/ 
U 


You may make hartſhorn jelly the ſame 
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according as they are in goodnels, and ſweeten 
them with double refin'd ſugar to your taſte, 
mix the water and ſugar together, and ſtrain 
them thro' a fine cloth into your tankard, 
and ſet it over the fire as you did the lemon 


cream, and put it into your glaſſes for uſe. 


257. To make yellow LEMON CREAM. 
Take two or three lemons, according as 


they are in bigneſs, take off the peel as thin 


as you can from the white, put it into a pint 
of clear water, and let it he three or four 
hours ; take the yolks of three or four eggs, 


beat them very well, about eight ounces of 
double refin'd ſugar, put it into your water 


to diſſolve, and a ſpoonful or two of roſe. 


water or orange-flower-water, which you can 
get, mix all together with the juice of two of 
your lemons, and if your lemons prove not 


good, put in the juice of three, ſo ſtrain them 
through a fine cloth into a ſilver tankard, 


and ſet it over a ſtove or chafing diſh, ſtir- 
ring it all the time, and when it begins to be 


as thick as cream take it off, but don't let it 


| boil, if you do it will curdle, ſtir it whilſt it 


be cold, and put it into glaſſes for uſe. 
258. To make white LEMON CREAM another 
. Way. ; 2 
Take a pint of ſpring water, and th 


- whites of ſix eggs, beat them very well to a 


froth, put them to your water, adding to it 


half a pound of double refin'd ſugar, a ſpoon- 
ful of orange- flower water, and the juice of 
_ three lemons, ſo mix all together, and ſtrain 


them 


#5 1 5 
them through a fine cloth into your filver 
tankard, ſet it over a ſlow fire in a chafing 
diſh, and keep ſtirring it all the time; as you 
ſee it thickens take it off, it will ſooner curdle 
than be yellow, ſtir it whilſt it be cold, and 
put it in ſmall jelly glaſſes for uſe. 
259. To make Saco CUSTARDS. 


Take two ounces of ſago, waſh it in a 


little water, ſet it on to cree in a pint of 


| milk, and let it cree till it be tender, when it 


cold put to it three ills of cream, boil it 


altogether with a blade or two of mace, or a 
{tick of cinnamon; take fix eggs, leave out 


the ſtrains, beat them very well, mix a little 


of your cream amongſt your eggs, then mix 


altogether, keep ſtirring it as you put it in, ſo 


{ct it over aflow fire, and ſtir it about whilſt it 
be the thickneſs of a good cream; you muſt not 


let it boil; when you take it off the fire put in 
tea cup full of brandy, and ſweeten it to your 


| taſte, then put it into pots or glaſſes for uſe. 


You may have half the quantity if you pleaſe. 
260. To make ALMOND CUSTARDS. 

Boil two quarts of ſweet cream with a ſtick 

of cinnamon ; take eight eggs, leaving out 


all the whites but two, beat them very well; 
take ſix ounces of Jordan almonds, blanch 
and beat them with a little roſe-water, ſo 
give them a boil in your cream; put in half a 


pound of powder ſugar, and a little of your 
cream amongſt your eggs, mix altogether, 
and ſet them over a ſlow fire, ſtir it all the 


time whilſt it be as thick as cream, but don't 


let 
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let it boil; when you take it off put in a litti 


For uſe, 


biſcuit; take eight eggs, leave out half the 


with your eggs, ſet it over a ſlow fire, and 


a diſh that is deep over a ſtove, put in your 
ſack and eggs, when your cream is boiling 
hot, put it to your ſack by degrees, and ſlr 
it all the time it ſtands over your ſtove, 
- whilſt it be thoroughly hot, but don't let it 
boil; you muſt make it about half an hour 

before you want it; ſet it upon a hot hearth, 
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brandy to your taſte, ſo put it into your cup; 


Lou may make lic cuſtärt the lame way, 
261. To make a Sack PossET. 

Take a quart of cream, boil it with two 

or three blades of mace, and grate in a long 


whites, beat them very well, and a pint of 
gooſeberry wine, make it hot, ſo mix it well 


ſtir it about whilſt it be as thick as cuſtard; {et 


and then it will be as thick as cuſtard , make 
a little froth of cream, to lay over the pol- 


ſet; when you diſh it up ſweeten 1t to your 
taſte; you may make it without biſcuit if 


you plcaſe, and don't lay on your froth til 
you ſerve it up. 
262. To make a LEMON Posskr. 
Take a pint of good thick cream, grate 
into it the ou termoſt {kin of two lemons, and 


ſqueeze the juice into a jack of white wine, 
and ſweeten it to your taſte; take the whites 


of two eggs without the ſtrains, beat them to 


a froth, fo whiſk them altogether 1 in a ſtone 


bowl for half an hour, then put them into 
glaſſes for uſe. 55 26 3. To 
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263. To make whipt S1L1ABUBS. 


Take two porringers of cream and one of 


white Wine, grate in the ſkin of a lemon, 


| take the whites of three eggs, ſweeten it to 


your taſte, then whip it with a whiſk, take 


off the froth as it riſes, and put it into your 


ſillabub- glaſſes or pots, whether you have, 
then they are fit for uſe. 
264. To make ALMOND BurrR. 


Take a quart of cream, and half a pound 
of almonds, beat them with the cream, then 
ſtrain it, and boil it with twelve yolks of eggs 
and two whites, till it curdle, hang it up in a 
cloth till morning and then ſweeten it; you 

may rub it through a ſieve with the back of 
a ſpoon, or ſtrain it through a coarſe cloth. 


265. To make BLack Caps. 


Take a dozen of middling pippins and cut 


them in two, take out the cores and black 
ends, lay them with the flat fide downwards, 


lc: them in the oven, and when they are about 
half roaſted take them out, wet them over 
with a little roſe water, and grate over them 


loaf ſugar, pretty thick, ſet them into the 


oven again, and let them ſtand till they are 
black; when you ſerve them up, put them 
either into cream or cuſtard, with the black 
Ie upwards, and ſet them at equal dif- 


tanccs. 
266. To make Given for tame Dvcxs. 


Take the necks and gizzards of your 


ducks, a ſcragof mutton if you have it, and 


make a little ſeet gravy, put to it a few 


bread- 
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| bread crumbs, a ſmall onion, and a little 
whole pepper, boil them for half a quarter of 
an hour, put to them a Jump of butter, and 
if it is not thick enough a l flour, fo ſalt 
it to your taſte. 
267. To make Saves for 4à GREEN Goos: 
Take a little good gravy, a little butter, 
and a few ſcalded gooſeberries, mix all toge- 
ther, and put 1t on the diſh with your gooſe. 
268. To make another SAUCE for a GREEN: 
(300SE. 
Take che juice of ſorrel, a little butter, 
and a few ſcalded gooſeberries, mix them to- 
gether, and ſweeten it to your taſte; you 
muſt not let it boil after you put in the for- 
rel, if you do it will take off the green. 
You muſt put this ſauce into a baſon. 
269. To make ALMOND FLUMMERY. 
Take a pint of {tiff jelly made of calf' 
feet, put to it a jill or better of good cream, 
and four ounces of almonds, blanch and beat 
them fine with a little roſe-water, then put 
them to your cream and jelly, let them boil | 
together for half a quarter of au nour, and 
ſweeten it to your taſte; ſtrain it through a 
fine cloth, and keep it ſtirring till it be quite 
cold, put it in cups and let it ſtand all night, 


5 looſen i It in warm water and turn it out into 


your diſh, ſo ſerve it up, and Priel it with 

blanch'd almonds. 

270. To make Carr's Foor Funny. 
Take two calt's feet, when they ar 


dreſs'd, Put two uns: of water to Ton 
. 


125 


be conſumed; when your ſtock is told, if it 
too ſtiſf, you may put to it as much cream 
4s jelly, boil them together with a blade or 
two of mace, ſweeten it to your taſte with 
Haf- ſugar, ſtrain it through a fine cloth, ſtir 


i: whilft it be cold, and turn it out, but firſt | 


ooſen it in warm water, and put it into your 
liſh as you did the other flummery. 
271. To ter SPINAGE With po HED Ess. 
Take two or three handfuls of young ſpi- 
rage, pick it from the ſtalks, waſh and drain 
i: yery clean, put it into a pan with a lump 
0 butter, and a little ſalt, keep ſtirring it all 
the time whillt it be enough, then take it 


tr in a little more butter, lie it in your dith 
n quarters, and betwixt every quarter a 
doached egg, and lie one in the middle; iy 
me ſippets of white bread and prick them 
n rour ſpinage, fo ſerve them uß. 
This is proper for-a ſide-diſn either for 
on or night, OO 4 3 
272. To make RATAFIA DROFS.. 
Take half a pound of the beſt jordan al- 
nonas, and four ounces of bitter almonds, 
vanch and ſet them before the fire to dry, 
beat them in a marble mortar with a little 
white of an egg, then put to them half a 
pound of powder ſugar, and beat them alto- 
ether to a pretty {tiff paſte; you may bea 
four white of egg very well before you put 


RF i 


tin, fo take it out, roll it with your hand 


F N upon 


LY 


Yai them over a ſlow fire till half or better 


but and ſqueeze out the water, chop it and 
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upon a board with a little ſugar, then cyt 
them in pieces, and lie them on ſheets 9 
tin or paper, at equal diſtances, that the 
don't touch one another, and ſet them in 
flow oven to bake. 

273. To fry ARTIcHOKE BoTTows, 

Take artichoke bottoms when they are ; 
the full growth, and boil them as you wou 
do for cating, pull off the leaves, and tak 
out the choke, cut off the ſtalks as cloſe ; 
you can from the bottom ; take two or thre 
eggs, beat them very well, ſo dip your art 
chokes in them, and ſtrew over them a litt 
pepper and ſalt; fry them in butter, ſom 
whole and ſome in halves; ſerve them u 
with a little butter in a china cup, et it 
the middle of your diſh, lie your artichoke 
round, and ſerve them up. 

They are proper for a {ide dith either noo 
or night. 
2274. To fricafſee ARTICHOKES. 

Take artichokes, and order them the ſam 
way as you did tor frying, have ready 
ſtew-pan a few morels and truffles, ſtew 
in brown gravy, ſo put in your artichoke 
and give them a ſhake altogether in oi 
ſtew-pan, and ſerve them up > hot, with lip 
pets round them. 

275. To ary AxTicnoxe Borrows. 

Take the largeſt artichokes you can gel 

when they are at their full growth, boil the 
as you would do for eating, pull off t 


7 leaves and take out the Choke cut * t 
fl 


N 


Wl {ili 25 cloſe as you can, lie them on a tin 
| Cripping-Pan, or an earthen diſh, ſet them 
1 2 {low oven, for if your oven be too hot it 
will brown them ; you may dry them before 
the fire if you have conveniency; when they 
are dry put them in paper bags, and keep 
them for ule. 
276. To flew ApeLEs. 
Takea poundof doublerefin'd ſugar, with 
N of water, boil and ſkim it, and put 
no it a pound of the largeſt and cleareſt pip- 
"8 pared and cut in halves; if little, let 
them be whole ; core them and boil them 
ith a continual froth, till they be as tender 
and clear as you would have them, put in the 
nice of two lemons, (but firſt take out the 
zpples,) a little peel cut like threads, boil 
down your firup as thick as you would have 
It, then pour it over your apples; when you 
diſh them, ſtick them with long bits of can 
bid orange, and fome with almonds cut in 
ng bits, ſo ſerve them up. _ 
You muſt. ſtew them the day before vori 
e them. 
277. To flew ApPLES another Way. 
Take kentiſh pippins or john apples, pare 
and ſlice them into fair water, ſet them on a 
clear Hre, and when they are boiled to maſh, 
et the liquor run through a hair-fieve ; boi 
4 72407 apples thus as will make the quanti- 
of liquor you would have; to a pint o 
this is Iquor you muſt have a pound of double 
nd loaf ſugar in great Jumps, wet the 
F 2 jumps 
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lumps of ſugar with the pippin liquor, and 
ſet it over a gentle fire, let it boil, and ſkin 

it well; whillt you are making the jelly, you 

muſt have your whole pippins boiling at the 
{ame time; (they mult be the faireſt and bel 
pippins you can get) ſcope out the cores, andi 
pare them neatly, put them into fair water 
you do them ; you muſt likewiſe make a fir. 
up ready to put them into, the quantity a 
you think will boil them in clear; makethe 
irup with double refin'd ſugar and water 
Tie up your whole pippins in a piece of fine 
cloth or muſlin ſeverally, when your ſugar 
and water boils put them in, let them boi 
very faſt, fo faſt that the ſirup always boil 
over them; ſometimes take them off, and 
then ſet them on again, let them boil till they 
be clear and tender; then take off the muſlin 
they were tied up in, and put them into glal- 


ies that will hold but one in a glaſs; then ſee 
if your jelly of apple-johns be boiled to 
jelly enough, if it be, ſqueeze in the Juiced 
two lemons, and let it have a boil; then 
ſtrain it through a jelly bag into the glaſſe 
your pippins are in; you mult be ſure tha 
your pippins be well drained from the firup 
they were boiled in; before you put them un 
to the glaſſes, you may, if you pleaſe, bol 
little pieces of lemon-peel in water till they 
be tender, and then boil them in the firup 
your pippins were boiled in; then take the 
out and lay them upon the pippins before ti 
jelly is put in, and when they are cold pape 
them up. VVV 278. 15 


C1203: 
278. To make PLomB Gauri. 
Take half a pound of pearl barley, ſet it 
en to Cree 3 put to it three quarts of water; 
when it has boiled a while, ſhift it into another 
freſh water, and putto it three or four blades 
of mace, a little lemon- peel cut in long 


5 ſo let it boil whilft the barley be very 


oft; if it be too thick you may add a little 


more water; take half a pound of currants, 


waſh them well and plump them, and put to 
them your barley, half a pound or raiſins 


and ſtone them; let them boil in the gruel 

whit they are plump, when they are enough 

put to them a little white wine, a little juice 

0! leinon, grate in half a nutmeg, and ſwect- 
en it to your taſte, fo ſerve them up. 
279. To make Rien GRUEL. 

Boil half a pound of rice in two quarts of 


d water, as ſoft as you would have it for 


lde milk, with ſome flices of lemon peel, 
and a tick of cinnamon; add to it a little 


white wine and juice of lemon to your taſte, 
put in a little candid orange ſliced thin, and 


!weeten it with fine powder ſugar ; don't let 


it boil after you put in your wine and lemon, 
pat it in a china diſh, with five or ix flces 


of lemon, ſo ſerve it up. 


280. To mare SCOTCH CusTARD, to eat hot 


for Supper. 

Boil a quart of cream with a ſtick of cin- 
namon, and a blade of mace; take ſix eggs, 
boch yolks and whites (leave out the ſtrains) 
and oe. -at them very well, grace a long biſcuit 


F 3 -: to 


\ 


2 Jill of milk, mix all together, and ſet it over 


| diſh with a toaſt of white bread. 
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cinnamon, then put to it a pint of cream, and 


like cuſtard, ſweeten it to your taſte, and 


ilinglaſs, ſet it on the fire to boil, and put 


diſſolved, run it through a hair-ſieve into 2 
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into your Cream, give it a boil before you put 
in your eggs, mix a little of your cream a- 
mongſt your eggs before you put 'em in, ſo 
ſet it over a ſlow fire, ſtirring it about whilſt 
it be thick, but don't let it boil; take half a 
pound of currants, waſh them very well, and 
plump them, then put them to your cuſtard; 
you mult let your cuſtard be as thick as wil 
bear the currants, that they don't ſink to the 
P2LtOIN 3 when you are going to diſh it up, 
t in a large glaſs of lack, ſtir it very well, 
ad ſerve it up in a china baſon. | 
231. To make a Diſh of MuLL'D MiIE. 
Boil a quart of new milk with a ſtick of 


et them have one boil together, take eight 
0888, (leave out half of the whites and all 
the ſtrains) beat them very well, put to them 


à flow fire, tir i it whillt it begins to thicken 


grate in half a nutmeg ; then put it it into your 


This 1s proper for a ſupper. 
282. To make LRATcRH. 
Take two ounces of iſinglaſs and break it 
into bits, put it into hot water, then put half 
a pint of new milk into the pan with the 


into it three or four ſticks of good cinnamon, 
two blades of mace, a nutmeg qu artered, and 
twyo or three cloves, boil it till the iſinglaſ be 


large 
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large e pan, then put to it a quart of cream 
ſweetened to your taſte with loaf ſugar, and 
poll them a while together; take a quarter of 
ound of blanch'd almonds beaten 1 in roſe- 
watcr, and ſtrain out all the juice of them in- 
to the cream on the fire, and warm it, then 
ke it off and ſtir it well together; when it 
has cooled a little take a broad ſhallow diſh 
and put it into it through a hair-ſieve, when 
is s cold cut it in long pieces, and lay it a- 
hilft you have a pretty large diſh; ſo 
it u 
Son Sea, a leſs quantity of iſinglaſs will 
5 :ccording to the goodneſs: Let! it be the 
reſt and cleareſt you can get. 
Tos muſt make it the day before you 
an ER for uſe. 
. To make Scoren OvsTERs. 

Take two pounds of the thick part of 2 
[eg of veal, cut it in little bits clear from the 
leine, and put it in a marble mortar, then 
ſired a pound of beef ſuet and put to it, and 
beat them well together till they be as fine as 
paſte; put to it a handful of bread-crumbs 
and two or three eggs, ſeaſon it with mace, 
nutmeg, pepper and ſalt, and work it well 
together; take one part of your fore d- meat 
and wrap it in the kell, about the bigneſs of 
a pigeon, the reſt make i into little flat cakes 
and fry them; the rolls you may either broil 
in 2 dripping-pan, or ſet them in an oven; 
three is enough in a diſh, ſet them in the 
middle of the diſh and lay the cakes round; 
. 4 2 chen 
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then take ſome ſtrong gravy, ſhred! in «fro 
Capers, and two or three muſhrooms or off 
ters if you have any, ſo thicken it up with; 
lump of butter, and ſerve it up hot. Gar. 
niſh your diſh with pickles. 
284. To boil Broccori, 
Take broccoli when it is ſeeded, or at any 
other time; take off all the low leaves of 
your ſtalks and tie them up in bunches as you 
do aſparagus, cut them the fame length you 
peel your ſtalks; cut them in lirtle © Pleces, 
and boil them in ſalt and water by them. 
ſerves ; you mult let your water boil before 


1 you put them in; boil the heads in ſalt ond 
+} water, and let the water boil before you put 
wh in the broccoli; put in a little butter; it 
11 takes very little boiling, and if it boil too 
. quick it will take off all the heads; you muſt 
11 drain your broccoli through a ſieve as you do 
3 vn © aſparzgus; lie the ſtalks in the middle, andthe 
1 bunches round It, as you would do aſpa 
ragus. 


This is proper either for a Be diſh or a 
middle-diſh. 
1 285. To Soil Savor SproVTs. 
TN _ _- If your ſavoys be:cabbag'd, dreſs off the 
i out leaves and cut themin quarters; ; takeoff 


"4 


1 a little of the hard ends, and boil them in a 
1 4 large quantity of water with a little ſalt; 
1 5 4 | 


when boiled drain them, lie them round your 
meat, and pour over them a little butter. 
Any thing will boil greener in a large 
quantity of water than otherwiſe. 


2 8 6 | 40 
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EL 
236. To boil CABBAGE SPROUTS, 
1 Take your ſprouts, cut off the outſide leaves 
„na che hard ends, ſhred and boil them as you 
do other greens, not forgetting a little butter. 


8 287. To fry PaRSN EPS 29 look lite TROUT. 
Take a middling fort of parſneps, not over 
1 ek, boil them as ſoft as you would do for 
ang, peel and cut them in two the long 
ue; you muſt only fry the ſmall ends, not 
oo” thick ones; beat three or four eggs, put 
e De them a ſpoonful of flour, dip in your 
. urneps, and fry them in butter a light brown, 
deve for your ſauce a little vinegar and but- 


„er; fry ſome ſlices to lie round about the 
cih, and fo ſerve them up. 
288. To make TANSEY another Wa ay. 


well beaten, a little ſhred lemon- peel, a little 
nutmeg and ſalt, and {weeten it to your 
alte; green it as you did your baked tan- 
will take an hour and a quarter boiling) 
orange, and lie a ſevile orange cut in quar- 
tl plain butter. 


289. To make Gera v Caran. 


ON wooden howl, and rub them with the back 


of 


Þ s | out 
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Take an old penny loaf and cut off the 
cruſt, ſlice it thin, put to it as much hot 
cream as will wet it, then put to it ſix eggs 


icy; ſo tie it up in a cloth and boil it; (it 
when you diſn it up ſtick it with candid 
Y round your diſh; ſerve | it up with a lit= 
Take aquart of gooſeberries, pick, coddle, 
and bruiſe them very well in a marble mortar 


oa ſpoon through a hair-ſieve, till you take 
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out all the pulp from the ſeeds; take a pint 
of thick cream, mix it well among your pulp, 
grate in ſome lemon- peel, and ſweeten it to 
your taſte ; ſerve it up either in a china diſh 
- OF an n, 8 
2090. To fry PaRSNEP S another way, 
Boll your parſneps, cut them in pieces 
about the length of your finger, dip them 
in egg and a little flour, and try them a 
light brown; when they are fried diſh them 
up, and grate over them a little ſugar : ' You 
mult have for the ſauce a little white wine, 
butter, and ſugar in a baſon, and ſet in the 
middle ot your du © ene ne 
291. To make ApRICOCK PUDDING. 
Take ten apricocks, pare, ſtone, and cut 
them in two, put them into a pan with a 
quarter of a pound of loaf ſugar, boil them 
pretty quick whilſt they look clear, ſo let them 
ſtand whilſt they are cold; then take fix 
eggs, (leave out half of the whites) beat them 
very well, add to them a pint of cream, mix 
the cream and eggs well together with a | 
ſpoonful of roſe- water, then put in your a- 
pricocks, and beat them very well rogether, | 
with four ounces of clarified butter, then put 
it into your diſh with a thin paſte under it; 
half an hour will bake N WATT One 
292. To make ApRIcock CUSTARD. | 
Take a pint of cream, boil it with a ſtick | 
of cinnamon and ſix eggs, (leave out four of 
the whites) when your cream is a little cold, 
mix your eggs and cream together, with a 
„ | quarter 
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quarter of a pound of fine ſugar, ſet it over 


2 flow fire, ſtir it all one way whilſt it begin 
to be thick, then take it off and ſtir it whilſt. 


it be a little cold, and pour it into your diſh; 


take ſix apricocks, as you did for your 


pudding, rather a little higher ; when they 
are cold lie them upon your cuſtard at 


equal diſtances if it be at the time when 


you have no ripe apricocks, you may lie pre- 
cry'd apricocks. 
293. To make JUMBALLS another Way. 


Take a pound of meal and dry it, a pound 


of ſugar finely beat, and mix theſe together; 
ten take the yolks of five or fix eggs, half a 
ill of thick cream, or as muchas will make it 


up to a paſte, and ſome coriander feeds, lay 
them on tins and prick them; bake then” in a 


quick oven; before you ſet them in the oven 


wet them with a little roſc-Water and double 


rean'd ſugar to ice them 


294. To make PEACH CY  Aprroock Cres. 


Take a pound of chips to a pound of ſu- 
gar, let not your apricocks be too ripe, Pare 
them and cut them into large chips; take 


three quarters of a pound of fine ſugar, ſtrew 


moſt of 1t upon the chips, and let them ſtand 


iillthe ſugar be diffolv'd, ſet them on the fire, 
and boil them till they are tender and clear, 


ſtrewing the remainder of the ſugar on as they 


boil, ſæim them clear, and lay them in glaſſes 
er pots langle, with ſome ſirup, cover "them 


with double refin'd ſug ar, let them in a ſtove, 
and when they are c h on one fide turn the 
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other on glaſſes and parch them, then fe 
them into the ſtove again; when they are 
pretty dry, pour them on hair-ſieves till they 
are dry enough to put up. 
295. To make Saco GRVEL. 

Take four ounces of ſago and waſh it, ſet 
it over a flow fire to cree in two quarts of 
ſpring water, let it boil whilſt it be thickiſh 
and ſoft, put in a blade or two of mace, and 
a ſtick of cinnamon, let it boil in a While, and 
then put in a little more water; take it off, 
put to it a pint of claret, and a little can- 
did orange; then put in the juice of a le. 
mon, and iweeten it to your taſte; fo ſerve 
it up. e 
296. To make SpIxaOE Tore 

Take a handful or two of young ſpinage 
and waſh it, drain it from the water, put it 
into a pan with a lamp of butter, and a little 
falt, let it few whilſt it be tender, only turn 
it in the boiling, then take it up and ſqueeze 
cout the water, put in another lump of but— 
ter and chop it ſmall, put to it a handful of 
currants plump'd, and a little nutmeg; have 
three toaſts cut from a penny loaf well but- 
tered, then lie on your ſpinage. 

This is proper for a fice- diſh either at 


9 or night. i 
. To roaſt a BR as Kibxkv. 0 

Tals a beaſt kidney with a little fat on, 0 
and ſtuff it all round, ſeaſon it with a little MW * 
Pepf per onde Ut. v wrap it in a kell, and put it t 
n tac ſpit with a lictle water in the drip- W* 
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| -ing-pan 3 what drops from your kidney 
ticken with a lump of butter and flour for 
your ſauce. 

To make your STUFFING. 
Take a handful of ſweet herbs; a few bread- 
crumbs, a little beef-ſuet ſhred fine, and two 
eggs, (leave out the whites) mix altogether 
| with a little nutmeg, pepper and falt ; ſtuff 
Pour kidney with one part of the ſtuffing, 
and fry the other part in little cakes; {0 ferve 


. it Up- 


298. To few Cocvirdins: 

Take middling cucumbers and cut them 
in flices, but not too thin, ſtrew over them a 
3 falt to bring out the water, put them 
to a ſtew-pan or ſauce-pan, with a little 
gravy, ſome whole pepper, a lump of but- 
cer, and a ſpoonful or two of vinegar to your 
taſte; let them boil all together; thicken 
tem with flour, and ſerve them up with 
ppets. | 

299. To make an Otter PuppiNG. 
Fake three or four large ſpoonfuls of oat- 
meal done through a hair-fieve, and a pint of 

milk, put it into a pan and let it boil a little 
whilſt it be thick, add to it half a pound of 
butter, a a ſpoonful of roſe-water, a little 
eon. peel ſhred, a little nutmeg or beaten. 
cinnamon, and a little fait; take ſix eggs, 
(leave out two of the whites) and put to them 
a quarter of a pound of ſugar or better, beat 
them very well, ſo mix them all together; put 
ir into your diſh with a Palte round your diſh 
Wes edge; 
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edge; have a little roic-water, butter and 
ſugar for ſauce. _ 
00. TomakeaCarr's Heap Pre another way 
Hali boil your calt's head, when 1t 1s 
cold cut it in ſlices, rather thicker than you 
would do for haſhing, ſeaſon it with a little 
mace, nutmeg, pepper rand falt, then he partof 
your meat in the bottom of your pie, a few 
capers, pickled oyſters, and muſhrooms; a 
layer of one anda layer of another; then put 
in half a pound of butter and a little gravy; 


when your pie comes from the oven, have 


ready the yolks of fix or eight eggs boiled 
hard, and lay them round your pie; put ina 
little mcked butter, and a ſpoonful or two of 
white wine, and give them a ſhake together 
before you lie in your eggs; your ple muſt 
be a ſtanding pie baked 1 upon a diſh, with a 
puff- paſte round the edge of the diſh, but 
leave no paſte in the bottom of your pie; 
when it is baked ſerve it up without a lid. 
I his is e for either top or bottom diſh, 
. To make ELDER WINE. 

Taken, 8 nty pounds of malaga raiſins, pick 
and chop them, then put them into a tub 
with twenty quarts of water, let the water 
be boiled and ſtand till it be cold again before 
you put in your raiſins, let them remain to- 
gether ten days, ſtirring it twice a day, then 
{train the liquor very well from the raiſins, 
through a canvas ſtrainer or hair- ſieve; add 
to it ſix quarts of elder juice, five pounds of 


loaf ſugar, and a little Juice of ſloes to make 
i 


| 
| 
. 
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| it acid, juſt as you pleaſe; put it into veſſel, 


and let it ſtand in a pretty warm place three 
months, then bottle it; the veſſel muſt not 
be ſtopp'd up till it has done working; if 
your raiſins be very good you may leave out 
the ſugar. 
202. To make Goostpzany Wing of ripe 
GOOSEBERRIES, | 
Pick, clean and beat your gooſeberries in a 
marble mortar or wooden bowl, meaſure 


them in quarts up-heap'd, add two quarts of 


ſpring water, and let them ſtand all night 


or twelve hours, then rub or preis out the 
| huſks very well; ſtrain them through a wide 


trainer, and toevery gallon put three pounds 
of ſugar, and a ill of brandy, then put all 
12:0 a tweet veſſel, not very full, and keep it 

very cloſe for four months, then decant it off | 
til it comes clear, pour out the grounds, and 
waſh the veſſel clean with a little of the wine 
add to every gallon a pound more ſugar, let 


ir ſtand a month in the veſſel again, drop the 


qr thro* a flannel bag, and put it to 
he other in the veſſel; the tap hole muſt 
bot be over near the bottom of the caſk, for 
fear of letting out the grounds. 
The ſame receipt will ſerve for currant 
W ine the ſame way; let them be red currants, 
303. To make Barm WIN J. 
Take a peck of balm leaves putthemin a 


| tub or large pot, heat four gallons of water 


icalding hot, ready to boil, then pour it upon 
the leaves, ſo let end all might, then ſtrain 
them 
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them thro' a hair-ſieve z put to every gallon 
of water two pounds of fine ſugar, and ſtir it 
very well; take the whites of four or five eggs, 
beat them very well, put them into a pan, and 
whiſk it very well before it be over hot, when 
the ſkim begins to riſe take it off, and keep 
it ſcimming all the while it is boiling, let it bol] 
three quarters of an hour, then put it into the 
tub, when it is cold put a little new yeaſt 
upon it, and beat it in every two hours, that 
it may head the better, fo work it for two 
days, then put it into a ſweet rundlet, bung 
it up cloſe, and when it is fine, bottle it. 
304. To make Raisin WINE. 

Take ten gallons of water, and fifty pounds 
of malaga railins, pick out the large ſtalks 
and boil them in your water, when your water 
is boiled, put it into a tub; take the raiſins 
and chop them very ſmall, When your water 
is blood warm, put in your raiſins, and rub 
them very well with your hand; when you 


have put them into the water, let them work 


for ten days, ſtirring them twice a day, then 
ſtrain out the raiſins in a hair-ſieve, and put 
them into a clean harden bag, and ſqueeze it 
in the preſs to take out the liquor, {o put it 
into your barrel; don't let it be over full, 
bung it vp cloſe, and let it ſtand whillt it 1s 
| fine; W then you tap your wine you mult not 
tap it too near the D for fear of the 
grounds; when it is drawn off, take the 
grounds out of the barrel, and waſh it out 


with a little of YOUr wire, then 28 your wine 


into 


4 — — 58 


— 


„„ 
ino the barre! again, draw your grounds thro 
2 Rannel bag, and put them into the barrel to 
the reſt 3 add to it two pounds of loaf ſugar, 
then bung it up, and let it ſtand a week or 
ten days; if it be very ſweet to your taſte, 
let it ſtand ſome time longer, and bottle it. 

305. To make BIRcH WINE. 

Fu your birch water and boil it, clear it 
with whites of eggs; to every gallon of wa- 
ter take two pounds and a half of fine ſugar, 
boil it three quarters of an hour, and when 
it is almoſt cold, put in a little yeaſt, work it 

0 or three days, then put 1t into the barrel, 
and to every five gallons put in a quart of 
brandy, and half a pound of ſton'd raiſins ; 
beiore you put in your wine burn a brim- 
Itone match in the barrel. | 

306. To make WHITE CURRANT Wine. 

Take the largeſt white currants you can get, 

ſtrip and break them in your hand, whilſt you 
break all the berries ; to every quart of pulp 
take a quart of water, let the water be boiled 
and cold again, mix them well together, let 
them ſtand all night in your tub, then ſtrain 
them thro? a hair- ſieve, and to every gallon 
put two pounds and a half of ſix- penny ſugar; ; 
when your ſugar is diſſolved, put it into your 
| barrel, diſſolve a little ifinglaſs, whiſk it with 
whices of eggs, and put it in; to every four 
gallons put in a quart of mountain wine, ſo 
bung up your barrel ; when it is fine draw it 
:, and take off the grounds, (but don't tap 
barrel over low at the bottom) waſh ok 
the 


of the ſun, ſtoned; when it has done work- 
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the barrel with a little of your wine, and drop 
the grounds thro* a bag, then put it to the 
reſt of your wine, and put it all into your barrel 
again, to every gallon add half a pound more 
ſugar, and let it ſtand another week or two; 
if it be too ſweet let it ſtand a little longer, then 
bottle it, and it will keep two or three years, 
307. To make ORANGE ALE. 

Take forty ſevile oranges, pare and cut 
them in ſlices, the beſt coloured you can 
get, put them all with the juice and ſeeds 
into half a hogſhead of ale; when it is tunned 
up and working, put in the oranges, and at 
the ſame time a pound and a half of raiſins 


ing cloſe up the bung, and it will be ready 
to drink in a month... 1 
308. To make ORAN CCE BRAN DY. 
Take a quart of brandy, the peels of eight 
| oranges thin pared, keep them in the brandy 
. forty-eight hours in acloſe pitcher, then take 
three ou of water, put into 1t three quar- 
ters of a pound of loaf ſugar, boil it till half 
be conſumed, and let it ſtand till cold, then 
mix it with the brandy. _ „ 
by 309. To make ORance WINE. 
Take ſix gallons of water and fifteen pounds 
of powder ſugar, the whites of fix eggs well 
| beaten, boil them three quarters of an hour, 
and ſkimthem while any ſkim will riſe; when 
it is cold enough for working, put to it fix 
ounces of the ſirup of citron or lemons, 
and fix ſpoonfuls of yeaſt, beat the ** 


PPP 


( 143 ) 


| id yeaſt well together, and put in the peel 


and juice of fifty oranges, work it two days 
and a night, then tun it up into a barrel, fo 
bottle it at three or four months old. 
310. To make CowsLip WINE. 
Take ten gallons of water, when it is al- 
moſt at boiling, add to it twenty one pounds 
of fine powder ſugar, let it boil half an hour, 
and ſkim it very clean; when it is boiled 
put it in a tub, let it ſtand till you think it 


cold to ſet on the yeaſt; take a poringer of 


new yeaſt off the fat, and put to it a few 


| cow!lips 3 when you put on the yeaſt, put 


in a few every time it is ſtirred, till all the 
cowilips be in, which muſtbe ſax pecks, and 
let it work three or four days; add to it ſix 
lemons, cut off the peel, and the inſides put 
into your barrel, then add to it a pint of 
brandy ; when you think it has done working, 
cloſe up your veſſel, let it ſtand a month, 


| and then bottle it ; you may let your cow- 


lips lie a week or ten days to dry before you 
make your wine, for it makes it much finer ; 
you may put · in a pint of white wine that is 
good, inſtead of the brandy. 5 
311. To make ORance Wine another way. 

Take fix gallons of water, and fifteen 
pounds of ſugar, put your ſugar into the wa- 
ter on the fire, the whites of ſix eggs well 


| beaten, and whiſk them into the water, when 


it 1s cold ſkim it very well whilſt any ſkim 

ſes, and let it boil for half an hour; take 

ity oranges, pare them very thin, put them 
R 5 


| 
l 
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into your tub, pour the water boiling hot 
upon your oranges, and when it 15 blood- 


warm put on the yeaſt, then put 1n your 


Juice, let it work two days, and fo tun it in- 


to your barrel; at fix weeks or two months 
old bottle it; you may put to it in the bar. 


rel a quart of brandy. 


312. To make BIxch WINE another Way. 
To a gallon of birch water put two pounds 
of loaf or very fine lump ſugar, when you 
put it into the pan whiſk the whites of four 
eggs; (four whites will ſerve for four gal- 
lons) whiſk them very well together beforeit 
be boiled, when it is cold put on a little yeaſt, 


let it work a night and a day in the tub, be- 
fore you put it into your barrel put in a brim- 
ſtone match burning; take two pennyworth 
of ifinglaſs cut in little bits, put to it alittle of 


your wine, let it ſtand within the air of the fire 
all night; take the whites of two eggs, beat 


them with your iſinglaſs, put them into your 
barrel and ſtir them about with a ſtuck ; this 


quantity will do for four gallons; to four 


gallons you muſt have two pounds of raiſins 


ſhred, put them into your barrel, cloſe it up, 
but not roo cloſe at the firſt, when 1t 1s fine 


bottle 1 It. 


312. To make Pe ne” Winx. 
Take twelve pounds of apricocks when full 


ripe, ſtone and pare them, put the parings in. 


to three gallons of water, with ſix pounds of 


powder ſugar, boil them together half an 
| hour, ſkim them well, and when 1 it is blood. 


Warn 


— „ 


warm put it on the fruit; it muſt be well 


bruifed, cbver it cloſe, and let it ſtand three 
days; ſkim it every day as the ſkim riſes, 
and put it thro' a hair-ſieve, adding a pound 
of loaf ſugar; when you put it into the veſ- 
ſel cloſe it up, and when it is fine bottle it. 
70 make ORANGE SHRUB. 

Ne ſevile oranges when they are full 
ripe, to three dozen of oranges put half a 
dozen of large lemons, pare them very thin, 
the thinner the better, ſqueeze the lemons 


and oranges together, ſtrain the juice thro a 
 hair-fieve, to aquartef the juice put a pound 


and a quarter of loaf ſugar; about three 


dozen of oranges (if they be good) will make 


a quart of juice, to every quart of juice, 
put a gallon of brandy, put it into a little 
barrel with an open bung with all the chip- 


pings of your oranges, and bung it up 
cleſe; when it is fine bottle it. 


This is a pleaſant dram, and ready for 
punch all the year. 
215. To make STRONG Mea. 
Take twelve gallons of water, eight pounds 


of ſugar, two quarts of honey, and a few 
cloves, when your pan boils take the whites 
or eight or ten eggs, beat them very well, 


pat them into your water before it be hot, 


and whiſk them very well together; do not let 


it boil but ſkim it as it riſes till it has done ri- 


ling, then put it into your tub; when it is a- 
bout blood warm put to it three ſpoonfuls of 


ne yeaſt; take cight or nine lemons, pare 
them 
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them and ſqueeze out the juice, put them 


both together into your tub, and let them 


work two or three days, chen put it into your 


barrel, but it muſt not be too full; take two 


or three pennyworth of iſinglaſs, cut it az 
{mall as you can, beat it in a mortar about a 


quarter of an hour, it will not make it ſmall; 

but that it may diſſolve ſooner, draw out a li. 

tle of the mead into a quart mug, and let it 
ſtand within the air of the fire all night; 


take the whites of three eggs, beat them ve- 
ry well, mix them with your iſinglaſs, whiſk 
them together, and put them into your bar- 
rel, bung it up, and When it is fine bottle it. 

You may order iſinglaſs this way to put 


into any ſort of made wine. 


316. To make Ma another Way. 
Take a quart of honey, three quarts of 
water, put your honey into the water, when 


it 13 diſſolved, take the whites of four or five 


eggs, whiſk and beat them very well together, 


and put them into your pan; boil it while the 
ſkim riſes, and ſkim it very clean; put it into 
your tub, when it is warm put in two or 
three ſpoonfuls of light yeaſt, according to 


the quantity of your mead, and let it work 


two nights and a day. To every gallon put 
ina large lemon, pare and ſtrain it, put the 
juice and peel into your tub, and when it is 
wrought put it into your barrel; let it work 
for three or four days, ſtirring it twice a day 
with a thible, ſo bung it up, and let it ſtand 


two or three months, according to the hot- 
| neſs of the weather, You 
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You muſt try your mead two or three times 


in the above time, and if you find the fweet- 


neſs going off, you mult take it ſooner. 
31% To Mare CYDER. 
Draw off the cyder when it hath been a 
fortnight in the barrel, put it into the ſame 


barrel again when you have cleaned it from the 


grounds, and if your apples were ſharp, and 


that you find your cyder hard, put into every 
gallon of cyder a pound and a half of ſixpen- 
ny or five-penny ſugar ; to twelve gallons 


of this take half an ounce of iſinglaſs, and 


put to it a quart of cyder; when your iſin- 


glaſs is diffolved, put to it three whites of 


eggs, whiſk them altogether, and put them 


into your barrel; keep it cloſe for two months 
and . ES EEE: 
318. To make CowsLip WINE. 


Take two pecks of peeps, and four gal- 


lons of water, put to every gallon of water 
two pounds and a quarter of ſugar, boil the 


water and ſugar together a quarter of an 
hour, then put it into a tub to cool, put in 
the ſkins of four lemons, when it is cold bruiſe 


your peeps, and put them into your liquor, 


add to it a jill of yeaſt, and the juice of four 


lemons, let them be in the tub a night and 
a day, then put it into your barrel, and keep 


it four days, ſtirring it each day, then clay it 


up cloſe for three weeks and bottle it. Put 
2 lump of ſugar in every bottle. 
319. To make RED CuRRanT WINE. 


Let your currants be the beſt and ripeſt you. 


Cal. 
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can get, pick and bruiſe them ; to every gal. 
lon of juice add. five pints of water, put it 
to your berries in a ſtand for two nights and 
a day, then ſtrain your liquor through a hair. 
ſieve; to every gallon of liquor put two 
pounds of ſugar, ſtir it till it be well diſſolved, 
put it into a rundlet, and let it ſtand four 
days, then draw it off clean, put in a pound 
and a half of ſugar, ſtirring it well, waſh out 
the rundlet with ſome of the liquor, fo tun 
it up cloſe ; if you put two or three quarts 
of raſps bruited among your berries, it makes 
it taſte the better. „ 
You may make white currant wine the 
fame way, only leave out the raſps. _ 
320. To make CHERRY WINE, _ 
Take eight pounds of cherries and ſtone 
them, four quarts of water, and two pounds 
of ſeigar, ſkim and boil the water and ſu- 
gar, then put in the cherries, let them have 
one boil, put them into an earthen pot till the 
next day, and ſet them to drain thro? a ſteve, 
then put your wine into a ſpigot pot, clay 
it up cloſe, and look at it every two or three 
days after; if it does not work, throw into it 
a handful of freſh cherries, fo let it ſtand fix 
or eight days, then if it be clear, bottle it up. 
321. To make CHERRY WINE another Way. 
Take the ripeſt and largeſt kentiſh cherries 
you can get, bruiſe them very well, ſtones 
and ſtalks altogether, put them into a tub, 
having a tap to it, let them ſtand fourteen 
_ Gays, then pull out the tap, let the Je run 
5 from 
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from them, and put it into a barrel, let it work 
three or four days, then ſtop it up cloſe three 
or four weeks and bottle it off. 
This wine will keep many years and be 
exceeding rich. 5 N 
322. To make LEMON DRops. 


Take a pound of loaf ſugar, beat and ſift 


it very fine, grate the rind of a lemon and 
put 1t to your ſugar ; take the whites of three 
eggs and whiſk them to a froth, ſqueeze in 


ſome lemon to your taſte, beat them for half 
an hour, and drop them on white paper; be 


ſure you let the paper be very dry, and ſift 
a little fine ſugar on the paper before you drop 
them. If you would have them yellow, take 


ſome roſe-water, mix to it ſome whites of 
leggs and a little ſugar, ſo drop them, and 
bake them in a ſlow oven. 5 


quarts of water, let them ſtand three days, 


when it is diſſolved ſtrain it through a flannel 
bag, and put it into a barrel, wich half an 
ounce of iſinglaſs; you mult cut the iſinglaſs 
in pieces, and beat it whillt it be ſoft, put to 


in the iſinglaſs, and whiſk the whites and it 


together; put them into the barrel, clay it 


8 _ cloſe 


a pennyworth of gamboge, ſteep it in 


323. To make Gooſeberry Wine another way. 
Take twelve quarts of good ripe gooſe- 
berries, ſtamp them, and put to them twelve 


[tir them twice every day, ftrain them, and 
put to our liquor fourteen pounds of ſugar ; 


t a pint of your wine, and let it ſtand within 
the air of the fire; take the whites of four 
eggs and beat them very well to a froth, put 
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Cloſe, 45 let it ſtand whilſt fine, then bottle 
it ſor ule. 

324. To make Red Currant Wine another wy 
Take five quarts of red currants, full ripe, 
bruiſe them, and take from them all the ſtalks, 
to every five quarts of fruit put a gallon of 
water; when you have your quantity, ſtrain 
them thro” a hair- ſieve, and to every gallon 
of liquor put two pounds and three quarter 
of ſugar ; when your ſugar is diſſolved tun i 
into your caſk, and let it ſtand three weeks, 

then draw it off and put to every gallon a 
quarter of a pound of ſugar z waſh your bar. 

| rel with cold water, tun it up, and let it ſtand 

1 about a week to every ten gallons put an 

_ ounce of iſinglaſs, diſſolve it in ſome of the 
wine, when it is diſſolved put to it a quart df 
your wine, and beat them with a whiſk, then 
Put it into the caſk, and ſtop it up cloſe; 

| when it is fine, bottle it. 

| If you would have it taſte of raſps, put toe. 
very gallon of wine a quart of raſps; if there 

be any grounds in the bottom of the calk 

when you drawoff your wine, drop them thro 

a flannel bag, and then put it into your caſk, 

| 325. To make MuLBeRRY WINE, 

| Sather your mulberries when they are ful 

| ripe, beat them in a marble mortar, and to 

f every quart of berries put a quart of water; 

ö when you put 'em into the tub rub them veij 

1 well with your hands, and let them ſtand al 

_ Fs night, then ſtrain em thro? a ſieve; to every 

| non of water put three pounds of wen 

| 71 924 
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and when the ſugar is diſſolved put it into 
your barrel; take two pennyworth of iſinglaſs 
and clip it in pieces, put to it a little wine, 
and let it ſtand all night within the air of the 
fire; take the whites of two or three eggs, 
beat them very well, then put them to the 
iſinglaſs, mix them well together, and put 
them into your barrel, ſtirring it about when 
it is put in; you muſt not let it be over full, 
nor bung it cloſe up at firſt; ſer it in a cool 
place, and bottle it when fine. 
326. To make BLACKBERRY WINE. 

Take blackberries when they are full ripe, 
and ſqueeze them the ſame way as you did 
the mulberries. If you add a few mulber- 


| rics, it will make your wine have a much 


berter taſte. _ 
327. To make S1RuP or Mounznnies. 
Take mulberries when they are full ripe, 


reals them very well with your hand, and 


drop them through a flannel bag; to every 


pound of juice take a pound of loaf ſugar , 


beat it ſmall, put it to your juice, ſo boil Fand 


kim it very well; you mult {kim it all the 


time it is boiling ; when the ſkim has done 
riſing it is enough; when it is cold bottle it 
and keep it for uſe. 

You may make raſpberry ſirup the ſame 
way. 

1 To make RASPBERRY Brandy. 

Take a gallon of the beſt brandy you can 
get, and gather your raſpberries when they are 


fall ripe, and put them whole! into your bran- | 
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dy : to every gallon of brandy take three 
quarts of raſps, let them ſtand cloſe covered 
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for a month, then clear it from the raſps, and 
put to it a pound of loaf ſugar ; when your 
ſugar is diſſolved and a little ſettled, bottle it 
and 1 it for uſe. 
. To make Black CHERRV BRAND VZ. 
Take a gallon of the beſt brandy, and eight 
pounds of black cherries, ſtone and put em 
into your brandy inan earthen pot; bruiſethe 


ſtones in a mortar, then put them into your 
| brandy, and cover them up cloſe, let them 


ſteep for a month or ſix weeks, fo drain it 

and keep it for ule. 

You may diftil the ingredients if you pleaſe, 
330. To make RaTAFIA BRANDY. 


Takea quartof the beſt brandy, and about 


a jill of apricock kernels, blanch and bruiſe 


them in a mortar, with a ſpoonful or two of 


| brandy, fo put them into a large bottle with 


your brandy ; put to it four ounces of loaf 
ſugar, let it ſtand till you think it has got the 
taſte of the kernels, then pour it out and put 


in a little more brandy if you pleaſe. 


331. To make COWSLIP SIRUP. 
Take a quartern of freſh pick'd cowllips, 


put to *em a quart of boiling water, let em 
ſtand all night, and the next e drain 


it from the cowſlips; to every pint of water 


put a pound of fine powder ſugar, and boil it 


over a ſlow fire; ſkim it all the time in the 


boiling whilſt the ſkim has done riſing ; then 


take it off, and when it 1s cold put it into a 


bottle, and keep it for uſe. 332. Jo 


„ 
332. To make Lemon Brandy, 
Take a gallon of brandy, chip twenty-five 
lemons, (ler them ſteep twenty-tour hours) 
the juice of ſixteen lemons, a quarter of a 


ound of almonds blanch'd and beat, drop 


it thro? a jelly bag twice, and when it is fine 


bottle it; ſiweeten it to your taſte with dou- 


1 refined ſugar before you put it into your 


jelly bag. You muſt make it with the beſt 


brandy you can get. 
333. TomakeCorDial WATER of Comsr1Ps. 


Take two quarts of cowſlip peeps, a {lip 


of balm, two ſprigs of roſemary, a ſtick of 


cinnamon, half an orange peel, half a le- 


mon peel; lay all theſe to ſteep twelve hours, 


in a pint of brandy, and a pint of ale; then 
diſtil them in a cold ſtill. 
334. To make Milk Puxcn. 
Take two quarts of old milk, a quart of 
good brandy, the juice of fix lemons or o- 
ranges, whether you pleaſe, and about fix 


ounces of loat-ſugar, mix them altogether, 
and drop them thro a Jelly bag ; take off the 
peel of two of the lemons or oranges, and 


put it into your bag, when it is run off 
bottle it; *twill keep as long as you pleaſe. 
328 To make Milk. Puncn another Way. 
Take three jills of water, a jill of old 
milk, and a jill of brandy, fweeten it to your 
taſte z you mult not put any acid into this 
for it will make it curdle. 


This is a cooling punch to drink in a 


Mor ning. 
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336. To make Puxcn another Way. 
Take five pints of boiling water and one 
quart of brandy, add to it the juice of four 
lemons or oranges, and about ſix ounces of 
loat ſugar ; when you have mixed 1t together 
ſtrain it thro? a hair ſieve or cloth, and put 
into your bowl the peel of a lemon or o- 
range. 
337. To make Acip for Punen 
Take gooſeberries at their full growth, 
pick and beat them in a marble mortar, and 


| quceze them in a harden bag thro? a preſs, 


when you have done run it thro? a flannel bag, 
and then bottle it in ſmall bottles; put a lit- 
tle oil on every bottle, ſo keep it for uſe. 

33238. To bottle GOOSEBERBIES. 

Gather your gooſeberries when they are 


young, pick and bottle them, put in the cork | 


jooſe, ſet them in a pan of water, with a lit- 


_ tle hay in the bottom, put them into the 


pan when the water is cold, let it ſtand ona 
ſlow fire, and mind when they are coddled ; 
don't let the pan boil, if you do it will break 


the bottles : when they are cold faſten the 
cork, and put om a little rofin, lo keep them 


for uſe. 
339. To Bottle Das rss. 
Take your damſins before they are full 


ripe, and gather them when the dew is off, 


pick off the ſtalks, and put them into dry 


bottles; don't fill your bottles over full, and 


cork them as cloſe as you would do ale, 


keep them in a cellar, and cover them over 
with ſand. X 340. 75 


„ 3 
340. To preſerve Orange Chips to put in glaſſes, 
Take a ſevile orange with a clear ſkin, 


pare it very thin from the white, then take a 
pair of ſciſſars and clip it very thin, and boil 


it in water, ſhitting it two or three times in 
the boiling to take out the bitter; then take 
half a pound of double refined ſugar, boil 


it and ſkim it, then put in your orange, fo 


let it boil over a flow fire whillt your ſirup 
be thick, and your orange look clear, then 
put it into glaſſes, and cover it with papers 


dipt in brandy; if you have a quantity of peel 


you muſt-have the larger quantity of ſugar. 
241. To preſerve ORANGES LEMON s. 


Take ſevile oranges, the largeſt and rough- | 


| eſt you can get, clear of ſpots, chip them 
very fine, and put them in water tor two 


| days, ſhifting them twice or three times a 
day, then boil them whilſt they are foft; take 


and cut them in quarters, and take out all the 


pippins with a penknife, ſo weigh them, and 
to every pound of orange, take a pound and 
half of loaf ſugar ; put your ſugar into a 
pan, and to every pound of ſugar a pint of 
| water, ſet it over the fire to melt, and when 
it boils ſkim it very well, then put in your 


oranges ; if you would have any of them 
whole, make a little hole at the top, and take 


out the meat with a tea ſpoon, ſet your o- 


ranges over a ſlow fire to boil, and keep them 


!kimming all the while; keep your oranges 
as much as you can with the ſkin downwards; 


ou may cover them with a delf plate, to bear 
: "04 them 
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156 ) 
chem down in the bolling: let them boil fo 
three quarters of an hour, then put them in- 
o a pot or baſon, and let them ſtand two 
days covered, then boil them again whilſt they 
look clear, and the ſirup be thick, ſo put 
them into a pot, and lie cloſe over them a 
paper dip'd in brandy, and tie a double pa- 
per at the top, ſet them in a cool place, and 
keep them for uſe. If you would have your 


oranges that are whole to look pale and clear, 


to put in glaſſes, you muſt make a ſirup of 
pippin gelly; then take ten or a dozen pip- 


pins, as they are of bigneſs, pare and flice 
them, and boil them in as much water as will 
cover them till they be thoroughly tender, ſo 


train your water from the pippins through a 


Har fieve, then ſtrain it through a flannel | 


ag; and to every pint of jelly take a pound 
of double refined ſugar, ſet it over a fire to 


boil, and ſkmm it, let it boil whilſt it be thick, 
then put it into a pot and cover it, but they 


will keep beſt if they be put every one in 
e pots. 


i To 5 JeLLY 5 Cunnanms. 
| 11 ke a quartern of the largeſt and bet 
currants you can get, ſtrip them from the 


tko, and put them in a pot, ſtop them cloſe 
up, and boil them in a pot of water over the 
Hire, till they be thoroughly coddled and begin 
to look pale, then put them in a clear hair 
ſieve to drain, and run the liquor thro' a 


flannel bag, to every pint of liquor put 


mull 
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mt beat the ſugar fine, and put it in by 


degrees, Ter it over the fire, and boil it whilſt 
im will riſe, then put it into glaſſes for 
the next day clip a paper round, and 
dip it in brandy to lie on your jelly; if you 
would have your jelly a light red, put in half 
of white currants, and in my opinion it 
looks much better. 
343. To preſerve Apricocks. 

Take apricocks before they are full ripe, 
fone and pare em; then weigh 'em, and to 
every pound of apricocks take a pound of 
double refined ſugar, beatit very ſmall, lieone 
part of your ſugar under the apricocks, and 

the other part at the top, let them ſtand all 
night, the next day put them in a ſtew-pan 
or braſs pan; don't do over many at once in 
your pan, for fear of breaking, let them boil 
over a Now fire, ſkim them very well, and 
turn them two or three times in the boiling ; 
you mult but about half do em at the firlt, 
an let them ſtand whillt they be cool, then 
them boil whilſt your apricocks look clear, 
and the firup thick, put them into your pots. 
glaſſes, when they are cold cover them 
With a paper dipt in brandy, then tie another 
paper Cloſe Over your Pot to keep out the 
air. 

344. To make MaARMALADE of Aprricocts. 

Take what quantity of apricocks you ſhall 
tink proper, ſtone them and put them im- 
Tediately into a ſkillet of boiling water, keep 
tem under water on the fire till they be 

NN 1 . 
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ſoft, then take them out of the water and 


wipe them with a cloth, weigh your fugar 
with your apricocks, weight for weight, then 


diſſolve your ſugar in water, and boil i it to a 
candy height, then put in your apricocks, 
being a little bruiſed, let them boil but x 
quarter of a hour, then glaſs them up. 

345. To know when SUGAR is at Cor 


„ 
Take ſome ſugar and clarify it, keep it 
boiling *rill it becomes thick, then flir i 
with a ſtick from you, and when it is a 


_©anJy-height it will fly from your ſtick like 
flakes of inow, or feathers flying in the ai, 

and till it comes to that height 1 it w1ll not 

fly, then you may uſe it as you pleaſe. 


246. To make Marmalade of Quinces white. 
Take your quinces and coddlethem as you 


do apples, when they are ſoft pare them and 


cut them in pieces, as if you would cut them 
for apple pies, then put your cores, parings 
and the waſte of your quinces in ſome wa- 


ter, and boil them faſt for fear of turning red 


until it be a ſtrong jelly ; when you ſee the 


jelly pretty ſtrong {train it, and be ſure you 
boil them uncovered; add as much ſugarasthe 
weight of your quinces into your jelly, till itbe 
boiled to a height, then put in vour coddled 


quinces, and boil them uncovered till they be 


_enough, and {et them near the fire to harden, 
347. To make QUIDDANY Y RED CURRANT: 


BERRIES, 
Putyour ber fries into 1 pot, with a ſpoonfil 
- 
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or two of water, cover it cloſe, and boil 'em 


in ſome water, when you think they are e- 
nough ſtrain them, and put to every pint of 
juice a pound of loaf ſugar, boil it up jelly 
height, and put them into glaſſes for uſe. 


348. To preſerve GOOSEBERRIES, 


To a pound of ſton'd gooſeberries put a 
pound and a quarter of fine ſugar, wet the 
ſugar with the gooſeberry jelly; take a quart 
of gooſeberries, and two or three ſpoonfuls 
of water, boil them very quick, let your ſu- 
gar be melted, and then put in your gooſe- 


berries; boil them till clear, which will be 


very quickly. 
349. To make little ALMonD Cars. 


Take a pound of ſugar and eight eggs, 


beat them well an hour, then put them into 
a pound of flour, beat them together, blanch 


a quarter of a pound of almonds, and beat 


them with roſe-water to keep em from oil- 


ing, mix all together, butter your tins, and 


dale them half an hour. 
Half an hour is rather too long for chew 
to ſtand in the oven. ; =. 


350. To preſerve RED Gooszprnns. | 


Take a pound of fixpenny ſugar, and a lit- 
tle juice of currants, put to it a pound and a 


half of gooſeberries, and let them boil quick 


a quarter of an hour; but if they be for jam 


they muſt boil better than half an hour. 


They are very proper for tarts, or t cat 


ws lweet- meats. 
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351. To bottle Berries another Way. 
Gather your berries when they are full 
grown, pick and bottle them, tie a paper o- 
ver chem, prick it with a pin, and ſet it in 
the oven after you have drawn; when 


they are coddled, take them out, and when 


they are cold cork them up; roſin the cork 


cover, and keep them for uſe. 


352. To keep BARBERRIES for TARTs «ll 
Ihe Year. 

Take barberries when they arefullri ripe, and 

pick *em from the ſtalk, put them into dry 


bottles, cork em up very. cloſe and keep em 


for Me 


1 ou may do cramberries the carte way, 
53+ To preſerve BARBERRIES for Tis. 
Fake barberries when full ripe, ſtrip them, 
take their weight in ſugar, and as much wa- 


ter as will wet your ſugar, give it a boil and 


ficim it; then put in your berries, let them 


boil whilſt they look clear and your ſirup 


chick, ſo put them into a pot, and when they 
arc cold cover them up with a paper dip'd in 
vrandy. 
354. To preſerve Damsns. 
Take e before they are full ripe, 


and prick them, take their weight in ſugar, 


and as much water as will wet - your ſugar, 


gave it a boil and ſkim it, then put in your 


damſins, let them have one ſcald, and ſet 
them by whilſt cold, then ſcald them again, 


and continue ſcalding them twice a day Whilſt 


your frup looks thick, and the damſins 
clear; 


| 6164) 

clear; you muſt never let them boil; do em 
in a braſs pan, and do not take them out in 
the doing; when they are enough put them 
into a pot, and cover them up with a paper 
dip'd in brandy. 


255. How to keep Dausixs for Tas. 

Take damſins before they are full ripe, 
to every quart of damſins put a pound of 
powder ſugar, put them into a pretty broad 
pot, a layer of ſugar and a layer of dam- 
lins, tle them cloſe up, ſet them in a flow 
oven, and let them have a heat every day - 


whilit the firup be thick, and the damſins 


enough; render a little ſheep ſuct and pour 
over them, fo keep them for ule. 
256. To keep Damsins another Way. 
Take damſins before they be quite ripe, 
pick off the ſtalks, and put them into dry 


bottles; cork them as you would do ale, 
and keep them in a cool place for uſe. 


357. To make Manco of CopLins. 
Take codlins when they are at their full 


growth, and of the greeneſt ſort, take a little 


bout of the end with the ſtalk, and then take 


out the core; he them in a ſtrong ſalt and 
Water, let them lie ten days or more, and fill 


them with the ſame ingredients as you do 
other mango, only ſcald them oftner. _ 


358. To pickle CURRANTBERRIES. | 
Take currants either red or white before 
they are thoroughly ripe ; you muſt not take 


them tom the alk, make a pickle of falt 


and 


bi | ( 162 ) 
and water and a little vinegar, io keep them 
i for uſe. 
i ' --. REP are proper for garniſhing. 
if $59. To keep Barberries inſtead of preſerving, 
1 Take barberries and lie them in a pot, a 
il layer of barberries and a layer of ſugar, pick 
the ſeeds out before for garniſhing ſweetmeats, 
if for ſauces put ſome 5 vinegar to them. 
360. To keep Aſparagus or Green Peaſe a Year, 
Take aſparagus or green peaſe, green them 
as you do cucumbers, and icald them as you 
do other pickles with ſalt and water; let it 
be always new pickle, and when you would 
uſe them boil them in treſh water. 
261. To make white Paſte of Piepins. 
Take ſome pippins, pare and cut them in 
halves, and take out the cores, then boil em 
very tender in fair water, and ſtrain them 
 thro'aſleve, then clarify two pounds of ſugar 
with two whites of eggs, and boil it to a can- 
dy height, put two pounds and a halt of the 
pulp of your pippins into it, let it ſtand over 
. a ſlow fire drying, keeping it ſtirring till it 
1 comes clear from the bottom of your pan, 


then lie them upon plates or boards to dry. 
362. To make green Paſte of Pippixs. 
Ft Take green pippins, put them into a pot 
and cover them, let them ſtand infuſing over 
tl Aa {low fire five or ſix hours to draw the red- 
bl neſs or ſappineſs from them, and then ſtrain 
if them thro” a hair ſieve ; take two pounds of 
13 ſugar, boil it to a candy height, put to it 
two © pounds of the Pp. of your r wr 
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it fürring over the fire till it comes clean 
from the bottom of your pan, then lay it on 
plates or. boards, and let it in an oven or 
ſtove to dry. 

363. To make red Paſte of Pippins. 

Take two pounds of ſugar, clarify it, then 

take roſſet and temper it very well with fair 
water, put it into your firup, let it boil till 
your ſirup is pretty red colour'd with it, then 
ſtrain your ſirup thro' a fine cloth, and 
| boil it till it be at candy-height, then put to 
it two EN and a half of the pulp of pip- 
pins, relay jb it ſtirring over the fire till it 
comes clean from the bottom of the pan, then 
lie it on plates or boards, ſo dry them. 
364. To preſerve FRulr green. 

Take your fruit when they are green, and 
ſome fair water, ſet it on the fire, and when 
it is hot put in the apples, cover them cloſe, 
but they muſt not boil, ſo let them ſtand till 
they be ſoft, and there will be a thin fin on 
them, peel it off, and ſet them to cool, then 
put them in again, let them boil till they be 
very green, and keep them as whole as you 
can; when you think them ready to take up, 
make your ſirup for them; take their weight 
in ſugar, and when your Grup | is ready put 
the apples into it, and boil them very well 
in it; ; they will keep all the year near lome | 
hre. 

You may do green plumbs or other fruit. 

305. To make ORancs MARMALADE, 

Take three or four ſcvile oranges, rare 
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them, take out the meat, and boil the rinds 


"whilſt they are tender; ſhift them three or 


four times in the boiling to take out the bit- 
ter, and beat them very fine in a marble mor- 
tar; to the weight of your pulp take a pound 
of loaf ſugar, and to a pound of ſugar you 
may add a pint of water, boil and kim it 
before you put in your oranges, let it boil 


half an hour very quick, then put in your 


meat, and to a pint take a pound and a half 
of ſugar, let it boil quick half an hour, ſtir 
it all the time, and when it is boiled to h 


Jelly, put it into pots or glaſſes; cover it 


with a paper dip'd in brandy. 
366. To make QUINCES WHITE another Way, 
Coddle your quinces, cut them in ſmall 
pieces, and to a pound of quinces take three 
quarters of a pound of ſugar, boil it to a can- 
dy height, having ready : a quarter of a pint 
of quince liquor boiFa and ſkim'd, put the 
quinces and liquor to your ſugar, boil them 
till it looks clear, which will be very quickly, 
than cloſe your quince, and when cold cover 
it with jeliy of pippins to keep the colour. 
367. To make GOOSEBERRY VINEGAR. 
To every gallon of water take fix pounds 


of ripe gooſeberries, bruiſe them, and pour 


the water boiling hot upon your berries, co- 


ver it cloſe, and ſet it in a warm place to fer- 
ment, till all the berries come to the top, 


then draw it off, and to every gallon of liquor 


put a pound and a half of ſugar, then tun it 


into a caſk, ſet it in a warm place, and in ſix 
months it will be lit for ule, 368. To 


©0881 

68. To make Gooleberry WINE another cu. 
Take three pounds of green gooſeberries to 

2 quart of water, and a pound of ſugar, 
ſtamp your berries and throw them into your 
water as you ſtamp them, it will make them 
ſtrain the better; when it is ſtrained put in 

your ſugar, beat it well with a diſh for half 
an hour, than ſtrain it thro? a finer ſtrain- 
er into your veſſel, leaving it ſome room 

to work, and when it is clear bottle it; 
your berries muſt be clean pick'd before you 
ule them, and let them be at their full growth 
when you uſe them, rather changing colour. 

369. To make Jam or CHERRIES. 
Take ten pounds of cherries, ſtone and boil 
them till the juice be waſted, then add to it 
three pounds of ſugar, and give it three or 
tour good boils, then put it into your pots. 
370. To preſerve CHERRIES. 

Toapoundof cherries take a pound of ſu- 
car finely ſifted, with part of which ſtrew the 
bottom of your pan, having ſtoned the cher- 
ries, lay a layer of cherries and a layer of ſugar, 
ſrewing the ſugar very well over all, boil. 
them over a quick fire a good while, keeping 
them clean ſkim'd till they look clear, and 
the firup is thick and both of one colour; 
 whenyou think them half done, take them off 
the fire for an hour, after which ſet them on 
again, and to every pound of fruit put in a 
quarter of a pint of the juice of cherries and 
red currants, fo boil them till enough, and 
the ſirup is jelhed, then put them in a pot, 
and keep them cloſe from the air. 371. * 2 


look clear, take them off the fire, and let 


on them, then take earthen puts and put them 


that no air can get into them, dig a place in 
and keep them for uſe. 


373. How 19 keep KIDNEVY Br avs all Winter. 
leave on both the ends, lay a layer of ſalt at 
the bottom of your pot, and then a layer of 
| beans, and fo on till your pot be full, cover 
them cloſe at the top that they get no air, 
them lay them in water all night, let your 
ſalt) and put into it a lump of butter about 
the bigneſs of a walnut. 


: take off all the leaves from the ſtalks, boil it 
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371. To preſerve CRERRIES for drying. 
Take two pounds of cherries and ſtone 
them, put to them a pound of ſugar, and as 
much water as will wet the ſugar, then ſet 
them on the fire, let them boil till they 


them ſtand a while in the firup, and then 
take them up and lay them on papers to dry, 
372. To preſerve FRrviT green all the Year. 
Gather your fruit waen they are three parts 
ripe, on a very dry day, when the fun ſhines 
in, cover the pots with cork, or bung them 


the earth a yard deep, ſet the pots therein 
and cover them with the earth very cloſe, 


When you take any out, cover them up 
again, as at the firſt. 


Take kidney beans when they are young, 


and fet them in a cool place; before you boil 
water boil when you put them in, (without 
374. To candy ANGELICA. 

Take angelica when ĩt is young and tender, 


in 


- 0.207 
in the pan with ſome of the leaves under, and 
ſome at the top, till it be ſo tender that you 
can peel off all the ſkin, then put it into ſome 
water again, cover it over with ſome of the 
leaves, let it ſimmer over a flow fire till it 
be green, when it is green drain the water 
from it, and then weigh it; to a pound of 
angelica take a pound of loaf ſugar, put a 
pint of water to every pound of ſugar, boil 
and ſkim it, and then put in your angelica z 
it will take a great deal of boiling in the ſu- _ 

ar, the longer you boil it and the greener it 
W. ll be, boy it whilſt your ſugar be candy 
height, you may know when it is candy- 
height by the ſide of your pan; if you would. 
have itniceand white, you muſt have a pound 
of ſugar boiled candy height in a copper- 
Ciſh or ſtew pan, ſet it over a chafing diſh, 
and put into it your angelica, let it have a 
boil, and 1 it will candy as you take it out. 

5. To dry PEARS. 

Take half a peck of = baking pears, 
(or as many as you pleaſe) yu and put them 
in a pot, and to a peck o 
pounds of ſugar ; you mult put in no water 
but lie the parings on the top of your pears, 
tie them up cloſe, and ſet them in a brown 
bread oven; when they are baked lay them 
in a dripping pan, and flat them a little in 
your pan; ſet them in a flow oven, and turn 
themevery day whilſt they be thoroughly ay 8 
fo keep them for uſe. _ 

Jou may dry pippins the ſame way, only as 
you turn them grate over them a little ſugar, 


pears put in two - 
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376. To preſer ve CURRANTS in bunches, 

Boil your lugar to the fourth degree of 
boiling, tie your currants up in bunches, then 
place them in order in the {ugar, and give 
them ſeveral covered boilings, ſkim them 
quick, and let them not have above two or 
three ſeethings, then ſkim them again, and 
ſet them into the ſtove in the preſerving pan, 
the next day drain them, and dreſs them in 
bunches, ſtrew them with ſugar, and dry 


them in a ſtove or in the ſun. 


377. To dry ArRIC Oc RS. 
To a pound of apricocks put three quar« 


ters of a pound of ſugar, pare and ſtone them, 
to a layer of fruit lie a layer of ſugar, let 
them ſtand till the next day, then boil them 
again till they be clear, when cold take them 
out of the ſirup, and lay them upon glaſſes 
or china, and fitt them over with double re- 


fined ſugar, fo ſet them on a ſtove to dry, 


next day if they be dry enough turn them, 
and ſift the other ſide with ſugar ; ; let the 


ſtones be broke and the kernels plane and 


give them a boil in the ſirup, then put chem 
Into the apricocks; you muſtnotdo too many 
at a time, for fear of breaking them in the 
firup; do a great many, and the more you 
do in it, the better they will taſte. 


378. To make JUMBALLS another Way. 
Take a pound of meal dry, a pound of 


ſugar finely beat, mix them together; then 


take the yolks of five or ſix eggs, as much 
thick cream as S Will make it up to a * 
ant 
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and ſome coriander ſecds; roll them and lay 


them on tins, prick and bake them in a quick 
oven; before you ſet them in the oven wet 
them with a little roſe-water and double re- 
fin'd ſugar, and it will ice them. 
379. To preſerve ORances whole. 

Take what quantity of oranges you have 
a mind to preſerve, chip off the rind, the 
thinner and better, put them into water twen- 
ty-four hours, in that time ſhift them in the 
water (to take off the bitter) three times; 
you muſt ſhift them with boiling water, cold 
water makes them hard; put double the 
weight of ſugar for oranges, diſſolve your 
ſugar in water, ſkim it, and clarify it with 


the white of an egg; before you put in your 


oranges, boil them in firup three or four 
times, three or four days betwixt each time; 
you muſt take out the inmeat of the oranges 
very clean, for fear of mudding the ſiruß. 
380. To make Jam of DAusixs. 
Take damſins when they are ripe, and 
to two pounds of damſins take a pound of 
ſugar, put your ſugar into a pan with a jill 
of water, when you have boiled it put in 
your damſins, let them boil pretty quick, 
kim them all the time they are boiling, 
when your ſirup looks thick they are enough, 
put them into your pots, and when they are 
cold cover them with a paper dip'd in bran- 
dy, tie them up cloſe, and keep them for 
ule. "H e 


381, To 


* 
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381. To make clear Cakes of Gooſeberries, | 
Take a pint of jelly, a pound and a quar. 
ter of ſugar, make your jelly with three or 
four ſpoonfuls of water, and put your ſugar} 
and jelly together, ſet it over the fire to 
heat, but don't let it boil, then put it into 


the cake pots, and ſet it in a flow oven till 


iced over. _ 8 

282. To make BULLIits CHEESE. 
Take half a peck or a quartern of bullies, | 

whether you pleaſe, pick off the ſtalks, put 

them in a pot, and ſtop them up very cloſe, | 


ſet them in a pot of water to boil for two} 


hours, and be ſure your pot be full of water, | 


and boil them whilſt they be enough, then 
put them in a hair: ſieve to drain the liquor 
from the bullies; and to every quart of li- 
quor put a pound and a quarter of ſugar, boil 


it over a flow fire, keeping it ſtirring all the 


time: You may know when it is boiled high 


enough by the parting from the pan, put it into 


pots and cover it with papers dip'd in bran- 
dy, ſo tie it up cloſe, and keep it for uſe. 
383. To make Jam of BuLLites. | 
Take the bullies that remained in the ſieve, | 


to every quart of it take a pound of ſugar, 


and put it to your jam, boil it over a flow} 
fire, put it in pots, and keep it for uſe. 


384. To make S1RuP of GILLIFLOWERS. | 
Take five pints of clipt gilliflowers, and 
put to them two pints of boiling water, then 


put them in an earthen pot to infuſe a night 


and a day, take a ſtrainer and. ſtrain them 


out; 


($92 } 
out; to a quart of — liquor put a pound 
and half of loaf ſugar, boil it over a flow | 
fire, and ſkim it whillt any ſkim riſes; ; to 
when it is cold bottle it for ule. 
285. To pickle GILLIFLOWERS. 

Take clove gilliflowers, when they are 
at full growth, clip them and put them into a 
pot, put them pretty fad down, and put to 
them ſome white wine vinegar, as much as 
will cover them; ſweeten them with fine pow- 
der ſugar, or common loaf ; when you put 
in your ſugar ſtir them up that your ſugar may 
go down to the bottom; they muſt be very 
feet ; let them ſtand ty o or three days, and 
then put in a little more vigegar; ſo tie them 


up for uſe. 


386. To pickle Senn Ace. ; 
Pare thirty large cucumbers, lice them 
into a pewter diſh, take ſix onions, ſlice and 
ſtrew on them fome ſalt, ſo cover them and 
let them ſtand to drain twenty-four hours; 
make your pickle of white wine vinegar, 
nutmeg, pepper, cloves and mace, boil the 
ſpices 1n the pickle, drain the liquor clean 


from the cucumbers, put them into a deep 


pot, pour the liquor upon them boiling hot, 
and cover them very cloſe ; when they are 
cold drain the liquor from them, give it a- 
nother boil, and when it is cold pour it on 
them again; ſo keep them for ule.  _ 

387. To make Cupip HE DGE Hoc's. 

Take a quarter of a pound of jordan al- 
"OY ad half 2 pound of loaf ſugar, 5 | 


5 6172) 
it into a pan with as much water as will juſt 
wet it, let it boil whilſt it be ſo thick as will! 
ſtick to your almonds, then put in your al. | 
monds and let them boil in it; have ready a | 
quarter of a pound of ſmall coloured com- | 
fits; take your almonds out of the ſiru 
one by one, and turn them round whilſt they 
be covered over, ſo lie them on a pewter diſh | 
as you do them, and ſet them before the fire, 
whilſt you have done them all. — 4 
They are pretty to put in glaſſes, or to ſet 
in a deſert, OT Tp dT OO 
388. To make AL MOND Hepcot-Hoos, | 
Take half a pound of the beſt almonds, } 
and blanch them, beat them with two or three 
ſpoonfuls of roſe-water in a marble-mortar, 
very ſmall, then take ſix eggs, (leave out two 


ol the whites) beat your eggs very well, take fi 


half a pound of loaf ſugar beaten, and four 
ounces of clarified butter, mix them all well 
together, put them into a pan, ſet them over 
the fire, and keep it ſtirring whilſt it be ſtiff, 
then put it into a china- diſh, and when it is 
cold make it up into the ſhape of an hedge- 
hog, put currants for eyes, and a bit of 
_ candid orange for tongue; you may leave 
out part of the almonds unbeaten; take them 
and ſplit them in two, then cut them in long 
bits to ſtick into your hedge hog all over, 
then take two pints of cream cuſtard to pour 
over your hedge hog, according to the big- 
neſs of your diſh ; he round your diſh edge 
flices of candid or preſerved orange, Which 
vou have, ſo ſerve it up. 389. To! 


(1 
199 To poi SALMON 70 keep half a Year. 
: ake a fide of freſh ſalmon, take out the 
bone, cut off the head and ſcale it; you 
nult not waſh, but wipe it with a dry cloth; 
wt it in three pieces, ſeaſon it with mace, 
pepper, ſalt and nutmeg, put it into a flat 
dot with the ſkin fide downward, lie over it 
pound of butter, tie a paper over it, and 
end 1t to the oven, about an hour and a half 
vill bake it; if you have more ſalmon in your 
rot than three pieces it will take more baking, 
nd you muſt put in more butter; when it is 
naked take it out of your pot, and lie it on a 
ih plate to drain, and take off the ſkin, ſo 
eaſon it over again, for if it be not well ſea- 
bned it will not keep; put it into your pot 
pece by piece; it will keep beſt in little pots, 
en you put it into your pots, preſs it well 
on with the back of your hand, and when 
ss cold cover it with clarified butter, and 
i in a cool place; fo keep it for uſe. 

a 390. To make a Coplix Pls. 
Take codlins before they are over old, 
ang them over a flow fire to codle, whon 
ey, are ſoft peeloff the ſkin, ſo put them into 
e ſame water again, then cover em up with 
ine leaves, and let them hang over the fire 
liſt they be green; be ſure you don't let 


WR I he#. 8 


er, em boil ; lie them whole 1n the dith, and 
Wc them i in puff- paſte, but leave no paſte i in 
12 e bottom of the diſh; put tO em a little 


ared lemon- peel, a ſpoonful of verjuice or 
ice of lemon, and as much ſugar as you 


H think 
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think proper, according to the largenck gf 
your pie. 

391. To make a Citatriomily, e 
Boil the flowers in milk, take the tops 
and lay them in a diſh; then take three jill; 
of cream, the yolks of eight eggs, and the 
whites of two, ſeaſon it with nutmeg, cinna- 
mon, mace, ſugar, ſack or orange-floner. 
water, beat all well together, then pour it 


over the colhflower, put it into the oven, 


bake it as you would a cuſtard, and grate fu- 
gar over it when it comes from the oven. 
Take ſugar, ſack and butter for ſauce. 
392. To make Stock for HR TSHORN JELLY.' 
Take five or fix ounces of bartſhorn, put 
it into a gallon of water, hang it over a flow 
Are, cover it cloſe, and let it boil three or 
four hours, ſo ſtrain it; make it the day be- 
fore you ule it, and then you may have! it 
ready for your jellies. 
393. To make SIRUP OF Viol ETS. | 
Take violets and pick them; to every} 
pound of violets put a pint of water, when 
the water is juſt ready to boil put it to your 


violets, and ſtir them well together, let them u 
infuſe twenty four hours and ſtrain them; 19 in 
cvery pound of ſirup, take almoſt tyq; . 
pounds of ſugar, beat the ſugar very well anq co 


Put it into your ſirup, ſtir it that the ſugall p. 
may diſſolve, let it ſtand a day or two, fir ©: 
ring it two or three times, then ſet it on th . 
fire, let it be bur warm and it will be thick :1:- 


enough. } bur 
5 Vol 
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You may make your ſirup either of vio- 


ers or gilliflowers, only take the weight of 


lugar, let it ſtand on the fire till it be very. 
hot, and the oP of violets mult be only 
warm. 
75 h CockLEs. 
Take cles at a full moon and waſn em, 
chen put them in a pan, and cover them with 
a wet cloth, when they are enough put them 
nt a ſtone bowl, take them out of the ſhells 
and waſh them very well in their own pickle; 
let the pickle ſettle every time you waſh them, 
then clear it off; when you have cleaned' em, 
put the pickle into a pan, with a ſpoonful or 
two of white wine and a little white wine 
vinegar to your taſte, put in a little Jamai- 
ca and whole pepper, boil it very well in the 
pickle, then put in your cockles, let em have 
a boil and ſkim em, when they are cold put 
them in a bottle with a little oil over them, 
et *em in a cool place and keep em for uſe. 
395. To preſerve Quinces whole or in Quarters. 
lake the largeſt quinces when they are at 
full growth, pare them and throw them into 
water, when you have pared them cut them 
in quarters, and take out the cores; if you 
would have any whole you muſt take out the 
cores with a ſcope; fave all the cores and 
parings, and put them in a pot or pan to 
codle 7 your quinces in, with as much water 
0 will cover them, ſo put in your quinces in 
the middle of your parings into the pan, (be 
ure you cover them clote up at the top) ſo 
1 let 
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let them hang over a flow fire whilſt they be I: 
thoroughly tender, then take them out and If 
| weigh them; to every pound of quince take No 
a pound of loaf lugar, and to every pound Nu 
of ſugar take a pint of the ſame water you r 
codled your quinces in, fet your water and I ir 
lugar over the fire, boil 1 it and ſkim it, then Wa 
Put in your quinces, and cover it cloſe up, Wt 
ſet it over a flow fire, and let it boil whilt Mo: 
pour quinces be red and the ſirup thick, Nſu 
then put them in pots for uſe, GipPing'* a pa · N p 
Per in brandy to lie over them. fr 
396. To pickle SmRI ups. 
Take hs largeſtſhrimps you can get, pick 
them out of the ſhells, boil them in a jill ofſ lo 
water, or as much water as will cover them, le: 
according as you have a quantity of ſhrimps, 
ſtrain them thro* a hair-ſieve, then put to 
the liquor a little ſpice, mace, cloves, whole 
pepper, white wine, white wine vinegar, 
and alittle ſalt to your taſte ; boil them veryſth! 
well together, when it is cold put in | yourſ: c 
ſhrimps, they are fit for uſe. 
397. To pickle MvuscLEs. 
Waſh your muſcles, put them into a pa 
as you do your cockles, pick them out of the 
| ſhells, and waſh them in the liquor; be ſure 
you take off the beards, ſo boil them in th vit 
liquor with ſpices, as you do your cocklesFÞnc 
only put to them a little more vinegar n 
you do to cockles. 
398. To pickle Wal xurs green. 


Gather walnuts when they are ſo youn 
tha 


( 277 ) SOR 
that you can run a pin through them, , pare 
them and put them in water, and let them lie 


four or five days, ſtirring it twice a day to take 


out the bitter, then put tfiemi n ſtrong ſalt ala 


water, let them lie a week or ten days, ſtir- 

ring it once or twice a day, then put them 

in freſh ſalt and water, and hang them over 
Ja fire, put to them a little allum, and cover 
them up cloſe with vine leaves, let them hang 
over a flow fire whilſt they be green, but be 
ſure don't let them boil, when they are green 
put them into a ſieve to drain the water 

from them. 

399. To make Pickle for them. 

fl Take a little good alegar, put to it a little 
long pepper and Jamaica pepper, a few bay 
„leaves, a little horſe-radiſh, a handful or 


„ro of muſtard-ſeed, a little ſalt and a little 


torockambol if you have any, if not a few ſha- 
le lots; boil them altogether in the alegar, 
nr Mwhich put to your walnuts and let it ſtand 
rytiree or four days, giving them a ſcald once 
uz day, then tie them up for uſe. _ 
A ſpoonful of this pickle is good for fiſh- 
ſauce, or a calf's head aſh. 

400. To pickle WALxNurs Black. 
Gather walnuts when they are ſo tender that 
urF7ou can run a pin thro? them, prick them all 
Wvith a pin very well, he them in freſh water, 
nd let them lie for a week, ſhifting them 
once a day; make for them a ſtrong ſalt and 
ater, and let them lie whulſt they be yel- 
ow, — them once a day, then take em 

A OS 
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out of tte ſalt and water, and make a freſl 
lalt and water and boil it, put it on the topof 
your walnuts, and let your pot ſtand in the 
corner end, ſcald them once or twice a Cay 
WINS they be black. 

Lou may make the ſame pickle for choſs 
as you did for the green ones. 

401. To pickle OYSTERS. 

Takethe largeſt oyſters you can get, pick 
them whole out of the ſhell, and toke off the 
| beards, waſh them very well in their own 
pickle, ſo let the pickle ſettle, and clear it off, 
put it into a ſtew-pan, put to it two or three 
ſpoonfuls of white wine, and a little white 
wine vinegar ; don't put in any water, for 
if there be not pickle enough of their own, get 
a little cockle· pickle and put to it, a little Ja. 
maica pepper, white pepper and mace, boil 
and ſxim them very well; you muſt ſkim 
it before you put in your ſpices, then put in 
your oyiters, and let them have a boil in the 
pickle, when they are cold put them into a 
large bottle, with a little oil on the top, {ct 
them in a cool place and keep them for utc. 
402. To pickle large CUCUMBERS, 
Take cucumbers and put them 1n a ſtrong 
 falt and water, let them lie whilſt they be 
throughly yellow, then ſcald them in the fame 
ſalt and water they lie in, ſet them on the 
fire, and ſcald them once a day whilſt the 
are green; take the beſt alegar you can get; 
put to it a little Jamaica pepper and black 
pepper, {ome horſe-radiſh in flices, a fe. 
bay leaves, and a ite dill and falt, ſo ſcald 


| you. 
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your cucumbers twice or thrice in this 
pickle, then put them up for uſe. 
403. To pickle Oxioxs. . 
Take the {malleſt onions you can get, , peel 


and put them into a large quantity of fair 


water, let them lie two days and ſhift them 
twice a day; then drain them from the wa- 
ter, take a little diſtill'd vinegar, put to em 
two or three blades of mace, and alittle white 
pepper and ſalt, boil it, and pour it upon your 
onions, let themſtand three days, ſcaldingthem 
every day, ſo put them into little glaſſes, and 
tie a bladder over them; they are very good 
done with alegar for common uſe, only put 
in Jamaica pepper inſtead of mace. 
404. To pickle EL D ER Buns. 
Take elder buds when they are the bigneſs 
of ſmall walnuts, lie them in a ſtrong ſalt and 
water for ten days, and then ſcald them in 
treſh ſalt and water, put in a lump of allum, 
let them ſtand in the corner end cloſe cover'd 
up, and ſcalded once a day whilſt green. 
Lou may do radiſh cods or brown buds 55 
the ſame way. 
405. To make the Pickle. 125 
Take a little alegar or white wine vinegar, 
and put to it two or three blades of mace, 
with a little whole pepper and Jamaica pep- 
per, a few bay leaves and ſalt, put to your 
buds, and ſcald them two or three times, 
then they are fit for uſe. 
406. To pickle MushRoOo Ses. 
Take muſhrooms when treſh gather d, ſort 


the * ones from the buttons, cut off the 
 - of | ſtalks 


in a pot of water as you do currants when 
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talks, waſh them in water with a flanne], 
have a pan of water ready on the fire to boi 
em in, for the leſs they lie in the water the 
better; let them have two or three boils over 
the fire, then put them into a ſieve, and when 
you have drained the water from them put 
them into a pot, throw over them a handful 
of ſalt, ſtop them up cloſe with a cloth, and 
let them ſtand two or three hours on the hot 
hearth or range end, giving your pot a 
fhake now and then; then drain the pickle 
from them, and he them in a dry cloth for an 
hour or two, ſo put them into as much di- 
ſtill'd vinegar as will cover them, let them lie 
a week or ten days, then take them out, 

and put them in dry bottles; put to them 
_ a little white pepper, ſalt and ginger ſliced, 

fill them up with diftilFd vinegar, put over 
em a little ſweet oil, and cork them up cloſe; 

if your vinegar be good they will Keep two or 
three years; I know it by experience. 


You muſt be ſure not to fill your bottles WM. 


above three parts full, if you do they wil 
not keep. 
407. To pickle MusnHRooMs another way. 
Take muſhrooms and waſh them with a 
flannel, throw them into water as you waſh 
them, only pick the ſmall from tlie large, put 
them into a pot, throw over them a little ſalt, 
top up your pot cloſe with a cloth, boil them | 


you make a jelly, give them a ſhake 2a 
and then; you may gueſs when they ar 

enough by the quantity. of liquor chat = 

Top 
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from them; when you think they are enough 
ſtrain from them the liquor, put in a little 


white wine vinegar, and boil in it a little 


mace, white pepper, Jamaica pepper, and 
ſlic'd ginger; when it is cold put it to the 
muſhrooms, bottle em and keep 'em for uſe. 
They will keep this way very well, and 
have more of the taſte of muſhrooms, but 
they will not be altogether ſo white. 
408. To pickle PorATOER Craps. ., 
Gather your crabs when they are young, 
and about the bigneſs of a large cherry, he 
them in a ſtrong ſalt and water as you do o- 
ther pickles, let them ſtand for a week or 
ten days, then ſcald them in the ſame water 
they he in twice a day whilſt green; make 
the ſame pickle for them as you do for eu- 
cumbers; be ſure you ſcald them twice or 


thrice 1n the pickle, and they will keep the 


better,, 8 ak 
409. To pickle large Burroxs. 


Take your buttons, clean em and cut m 


in three -or four pieces, put them into a large 
ſauce- pan to ſtew in their own liquor, put 
to them a little Jamaica and whole pepper, a 
blade or two of mace, and a little ſalt, cover 

it up, let it ſtew over a ſlow fire whilſt you 


think they are enough, then ſtrain from them 


their liquor, and put to it a little white wine 
vinegar or alegar, which you pleaſe, give it 
a boil together, and when it is cold put it to 


your muſhrooms, and keep them for uſe. 


Lu n „ 
"Me Bonds. £& 410. To 


(5192 TP 

410. To make Cartcnve. 
Take large muſhrooms when they are freſh 
gathered, cut off the dirty ends, break them 
ſmall with your hands, put them in a ftone- | 
bowl with a handful or two of ſalt, and let 
them ſtand all night ; if you don't get muſh- 
rooms enough at once, with a little ſalt they 
will keep a day or two whilſt you get more, | 
fo put em in a ſtew- pot, and ſet them in an 
oven with houſhold bread ; when they are 
enough ſtrain from em the liquor, and let it 
ſtarfd to ſettle, then boil it with a little mace, | 
Jamaica and whole black pepper, two or 
three ſhalots, boil it over a flow fire for an | 
hour, when it is boiled let it ſtand to ſettle, | 
and when it is cold bottle it; if you boil it 
well it will keep a year or two; you muſt 
Put in ſpices according to the quantity of 
your catchup; you muſt not waſh chem, f 
nor put to them any water. | 
411. To mate Manco of Cvcnuras « Gi | 
by. SMALL MLoxs. 
Cakes cucumbers when they are green, | 
cut a bit oſfthe end and take out all the meat; 
lie them in a ſtrong ſalt and water, let chem ] 
lie for a week or ten days whilſt they be 


yellow, then ſcald them in the ſame ſalt and 


water they lie in whilſt green, then drain 
from them the water; take a little muſtard- 
ſeed, a little horſe-radiſh, ſome ſcraped and 
Tome ſhred fine, a handful of ſhalots, a claw} 
or two of garlick if you like the taſte, and à 
_ little ſhred mace z take ix or eight 1 
8 ers 
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bers ſnred fine, mix em amongſt the reſt of 
the ingredients, then fill your melons or c- 
cumbers with the meat, and put in the bits 
at the ends, tie them on with a ſtring, ſo 
take as much alegar or white wine vinegar 
as will well cover them, and put into it a lit- 
tle Jamaica and whole pepper, a little horſe- 

radiſh and a handful or two of muſtard-ſeed, - 
then boil it, and pour it upon your mango; 
jet it ſtand in the corner end two or three 
days, ſcald them once a day, and Wen tie 
them up for uſe. 
412. To pickle Gankins. 
Take garkins of the firſt growth, ai | 
em clean, put *em in a ſtrong; ſalt and water, 
[ct em lie a week or ten days whilſt they be 
throughly yellow, then ſcald them in the 
lame ſalt and water they lie in, ſcald them 
once a day, and let them lie whilſt they are 
green, then fet them in the « corner end cloſe 
cover d. | | 
413. To make Pickle for your Cucumbers. 
Take a little alegar, (the quantity mult be 
equal to the quantity of your cucumbers, 
and ſo mult your feaſoning) a little pepper, 
a little Jamaica and long pepper, two or 
hid ſhalots, a little horſe-radiſh ſcraped 
or ſliced, a little ſalt and a bit of allum, boil 
them altogether, and ſcald your cucumbers. 
two or three times with Your pickle, f. ſo tle 
them up for uſe. 
414. To pickle CoLLIFLOWER white. 
It _ View colliflower you can. ger, 
He. break 


— 
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break it in pieces the bigneſs of a muſhroom, 
take as much diſtill'd vinegar as will cover | 
it, and put to it a little white pepper, two or 
three blades of mace, and a little ſalt, then 
boil it and pour it on your colliflowers three 


times, let it be cold, then put it into your 


glaſſes or pots, and wet a bladderto tie over | 
it to keep out the air. You may do white 
cabbage the ſame way. 
41g. To pickle ReD CABBAGE. 
Take a red cabbage, chuſe it a purple 
red, for the light red never proves a good 
colour ; ſo take your cabbage and ſhred it in 
very thin llices, ſeaſon it with pepper and 
falt very well, let it lie all night upon a broad 
tin, or a dripping- pan; ; take a little alegar, 
put to it a little Jamaica pepper, and two or 
three raſes of ginger, boil them together, 
and when it is cold pour it upon your cab- 


bage, and in two or three days time it will 
be fit for uſe. 


You may throw a little colliflower among | 


it, and it will turn red. 
416. To pickle CoLLIFLOWER another way. 
Take the colliflower and break it in pieces 
the bigneſs of a muſhroom, but leave on a 
ſhort ſtalk with the head; take ſome white 
wine vinegar, into a quart of vinegar, put 
 Tix-pennyworth of cochineal beat well, allo a 
little Jamaica and whole pepper, and a little 
| Halt, boil them in vinegar, pour it over the 
Tolliflower hot, and let! it ſtand two or three 
days cloſe covered up; you may ſcald it once 
in three days Whillt! it be red, when it 1s whe 
| | take 
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take it out of pickle, and waſh the cochineal 
off in the pickle, ſo ſtrain it through a hair 
ſieve, and let it ſtand a little to ſettle, then 
put it to your colliflower again, and tie it u 
for uſe; the longer it lies in the pickle the 
redder it will be. 5 
417. To pickle Wal xurs white. 

Take walnuts when they are at full growth 
and can thruſt a pin through them, the largeſt 
ſort you can get, pare them, and cut a bit off 
one end whilit you ſee the white, ſo you muſt. 

_ pare off all the green, (if you cut through the 
white to the kernel they will be ſpotted,) and 
put them in water as you pare them; you 
muſt boil them in ſalt and water as you do 
muſhrooms, they will take no more boiling 
than a muſhroom; when they are boiled lay 
them on a dry cloth to drain out the water, 
then put them into a pot, and put to them 
as much diſtill'd vinegar as will cover them, 
let them lie two or three days; then take a 
| little more vinegar, put to it a few blades of 
mace, a little white pepper and falt, boil *em 
together, when it is cold take your walnuts out 
of the other pickle and put them into that, let 
them lie two or three days, pour it from them, 
give it another boil and ſkim it, when it is 
cold put to it your walnuts again, put them 
into a bottle, and put over them a little ſweet 
oil, cork them up, and ſet them in a cool 
PE if your vinegar be good they will 
cep as long as the muſhrooms. OH 
4418. To pickle BarBERRIES, . 
Take barberries when full ripe, put them 
e * into 
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into a pot, boil a ſtrong ſalt and water, chen 
pour it on them boiling hot. 

419. To make BARLEY-SUGAR. = 
| Boll barley in water, ftrain it through a - 
hair: ſieve, then put the decoction into clari- 
fied ſugar brought to a candy height, or the 
laſt degree of boiling, then take it off the fire, 
and let the boiling ſettle, then pour it upon 
a marble ſtone rubb'd with the oil of olives, 
when it cools and begins to grow hard, cut 
it into pieces, and rub it into lengths as 
you pleaſe. 5 
4420. To pickle Wisi 
Take the thickeſt ſtalks of purſlain, lay 


them in ſalt and water ſix weeks, then take 


them out, put them into boiling water, and 


cover them well; let them hang over a flow 
fire till they be very green, when they are 
cold put them into a pot, and cover them 
well with beer Vinegar, and 9 the! co- 

: Yer cloſe. 
4421. To make Poxcn another Way. 

Take a quart or two of ſherbet before you 

put in your brandy, and the whites of four 
or five eggs, beat them very well, and ſet it 
over the fire, let it have a boil, chen put it 
into a jelly bag, ſo mix the reſt of your acid 
and brandy together, (the quantity you deſign 
to make) heat it and run it all through your 
jelly bag, change! it in the running off whilſt 
it look fine; let the peel of one or two le- 
mons lie in the bag; you may make it the 
8 before Foul uſe it, and bottle It. 
422. 7 7 
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422. To make new COLLEGE Puppincs. 
Grate an old penny loaf, put to it a like 
quantity of ſuet ſhred, a nutmeg grated, a 
little ſalt and ſome currants, then beat ſome 
eggs in a little ſack and ſugar, mix all toge- 
ther, and knead it as ſtiff as for manchet, and 
make it up in the form and ſize of a turkey? 8 
egg, bur a little flatter; take a pound of 
butter, put it in a diſh or ſtew-pan, and ſet 
it over a clear fire in a chafing- diſh, and rub 
your butter about the diſh till it is melted, 
then put your puddings in, and cover the 
diſh, but often turn your puddings till they 
are brown alike, and when they are enough 
grate ſome ſugar over them, and ſerve them 
up hot. 

For a ſfide-diſh you muſt let the paſte lie 
for a quarter of an hour before you make i4 
your puddings. 

423. To make a CUSTARD ee 

Take a pint of cream, mix with it ſix eggs 
well beat, two ſpoonfuls of flour, half a 
nutmeg grated, a little ſalt and ſugar to your 

taſte; butter your cloth, put it in when the 
pan boils, boil it juſt half an hour, and melt 
butter for the ſauce. 

4424. To make FRYED Toasrs. 
Chip aa manchet very well, and cut it round 
ways in toaſts, then take cream and eight 
eggs ſeaſoned with ſack, ſugar, and nutmeg, 
and let thoſe toaſts ſteep i in it about an hour, 
then fry them in ſweet butter, ſerve them up 
with plain melted butter, or with butter, 
lack and ſugar as you Plenter 4428. 7 a 
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5 425. To make Sauce for Fiſh or Fleſh, 


Take a quart of vinegar or alegar, put 
it into a jug, then take Jamaica pepper whole, 


ſome ſliced ginger and mace ; a few cloves, 


ſome lemon-peel, horſe radiſh ſliced, ſweet | 


| herbs, ſix ſhalots peeled, eight anchovies, 
and two or three ſpoonfuls of ſhred capers, 
put all thoſe in a linen bag, and put the 


bag into your alegar or vinegar, op the 


jug cloſe, and keep it for uſe. 
A ſpoonful cold is an addition to ſauce 


for either fiſh or fleſh. 
426. To make a ſavoury Diſh of VI AI. 
Cut large collops of a leg of veal, ſpread 
Me abroad on a dreſſer, hack them with 


the back of a knife, and dip them in the 
| yolks of eggs, ſcaſon them with nutmeg, 
- mace, pepper and ſalt, then make forc'd- 


meat with ſome of your veal, beef-ſuer, oy- 

ſters chop'd, and ſweet herbs ſhred fine, and 
the above ſpice, ſtrew all theſe over your col- 
lops, roll and tie them up, put them on ſkew- 
ers, tie them to a ſpit and roaſt them; and to 


the reſt of your forc'd meat add the yolk of 
an egg or two, and make it up in balls and | 


fry them, put them in a diſh with your meat 


when roaſted, put a little water in the diſh 
under them, and when they are enough put 
do it an anchovy, a little gravy, a ſpoonful 
of white wine, and thicken it up with a little 
flour and butter, ſo fry your balls and lie 
round the diſh, and ſerve it up- 


This is proper for a ſide-diſh 1 at 


noon or r night. | 427. To 
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427. To make FRENCH BREAD. 
Take half a peck of fine flour, the yolks 
of ſix eggs and four whites, a little ſalt, a 
pint of ale yeaſt, and as much new milk made 
warm as will make it a thin light paſte, ſtir it 
about with your hand, but be ſure you don't 
knead them; have ready ſix wooden quarts 
or pint diſhes, fill them with the paſte, (not 
over full) letthem ſtand a quarter of an hour 
to riſe, then turn them out into the oven, and 
when they are baked raſp them. The oven 
muſt be quick. e 
428. To make GiNGER-BREAD another way. 
Take three pounds of fine flour, and the 
rind of a lemon dried and beaten to pow- 
der, half a pound of ſugar, or more if you 
like it, a little butter, and an ounce and a 
half of beaten ginger, mix all theſe together, 
and wet it pretty {tiff with nothing but tre- 
cle; make it into rolls or cakes which you 
pleaſe ; if you pleaſe you may add candid o- 
range peel and citron; butter your paper to 
bake it on, and let it be baked hard. bo 
4429. To make Quince CREAM 
Take quinces when they are full ripe, cut 
them in quarters, ſcald them till they be ſoft, 
pare them, and maſh the clear part of them, 
and the pulp, and Pr through a ſteve, take 
an equal weight of quince and double refin'd 
ſugar beaten and ſifted, and the whites of 
eggs beat till it is as white as ſnow, then put 
it nta = art Ald 
You may do apple cream the ſame way. 
e 4433. To 
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430. To make Cream of any preſerved Fruit. 
Take half a pound of the pulp of any pre- 


ſerved fruit, put it in a large pan, put to it 
the whites of two or three eggs, beat them 


well together for an hour, then with a ſpoon 


take it off, and lay it heaped up high on the 
diſm and falver without cream, or put it in 


the middle baſon. 
Raſpberries will not do this way. 

43 1. Todry PEARs or PippINs without Sugar. 
Take pears orapples and wipe them clean, 


take a bodkin and run it in at the head, and 
out at the ſtalk, put them in a flat earthen 
pot and bake them, but not too much ; you 
muſt put a quart of ſtrong new ale to half a 

| Peck of pears, tie twice papers over the pots 
that they are baked in, let them ſtand till cold, 
then drain them, ſqueeze the pears flat, and | 
the apples, the eye to the ſtalk, and lay * em 


on ſieves with wide holes to dry, either in a 


ſtove or an oven not too hot. 


432. To preſerve Mul BERRIES ** . 
Set ſome mulberries over the fire in a ſkil- 


let or preſerving pan, draw from them a pint 


of juice when it is ſtrain'd ; then take three 


pounds of ſugar beaten very fine, wet the ſu- 
gar with the pint of juice, boil up your ſugar 
and fkim it, put in two pounds of ripe mul- | 
| berries, and let them ſtand) in the ſirup till they 


are throughly warm, then ſet them on the 
fire, and let them boil very gently; do them 
but half enough, ſo put them by in the ſirup 
08 next N then boil them gently ie : 

when 
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when the firup | is pretty thick and will ſtand | 
in round drops when 1t 1s cold, they are e- 
nough, ſo put all in a gally-· pot for uſe. 
433. To make OR AN OE CaAKEs. 
Cut your oranges, pick out the meat and 
zuice free from the ſtrings and ſeeds, iet it 
by, then boil it, and ſhift the water till your 
peels are tender, dry them with a cloth, mince. 
them ſmall, and put them to the juice; to a 
pound of that weigh a pound and a half of 
double refin'd ſugar; dip your lumps of ſu- 
gar in water, and boil it to a candy height, 
take it off the fire and put in your juice and 
peel, ſtir it well, when it is almoſt cold put 
it into a baſon, and ſet it in a ſtove, then lay 
it thin on earthen plates to dry, and as it can- 
dies faſhion it with a knife, and lay them on 
glaſſes; when your plate is N Put more 
out of your baſon. 
434. To dry Apricocks like CEE, 
Take a pound of apricocks before they be 
full ripe, cut them in halves or quarters, let 
them boil till they be very tender in a thin 
ſirup, and let them ſtand a day or two in 
the ſtove, then take them out of the firup, 
lay them to dry till they be as dry as prunellos, 
then box 'em, if you pleaſe you may pare them. 
Lou may make your birup red with the 
juice of red plumbs. 
435. To preſerve great white runs; 
Jo a pound of white plumbs take three 
quarters of a pound of double refin'd ſugar 
in Jumps, dip pou ſugar | in WE boil _ | 
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kim it very well, flit your plumbs down the 


ſeam ; and put them into the ſirup with the 


lit downwards; let them ſtew over the fire 


a quarter of an hour, ſkim them very well, 
then take them off, and when cold cover then 


up; turn them in the firup two or three 


times a day for four or five days, then put 
them into pots and keep them for ule. 

436. To make Gooleberry Wine another way, 
Take gooſeberries when they are full ripe, 


pick and beat them in a marble mortar ; to 
every quart of berries put a quart of water, 
and puttheminto a tub and let them ſtand all | 
| night, then ſtrain them through a hair-ſieve, | 
and preſs them very well with your hand; to 


every gallon of juice put three pounds of four- 


penny ſugar; when your ſugar is melted put 


it into the barrel, and to as many gallons of 
Juice as you have, take as many pounds of 


Malaga raiſins, chop them in a bowl, and 


put them in the barrel with the wine; be ſure 
let not your barrel be over full, ſo cloſe it up, 


let it ſtand three months in the barre], and 
when it 1s fine bottle 1t, but not before.” 


437. To pickle Nasrun Tri Dowd /4 
Gather your little nobs quickly after the 


bloſſoms are off, put them in cold water and | 


ſalt three days, ſhifting them once a day; 


then make a pickle tor them (but don't boil 


them at all) of ſome white wine, and ſome 
white wine vinegar, ſhalot, horſe-radiſh, 


| Whole pepper and ſalt, and a blade or two of 


mace ;z then put in your ſeeds, and ſtop em 


cloſe up. They are to be eaten as Capers. 


438. To 
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438. To make ElDER-TLOWTR Wine. 

1 Ake three or four handfuls of dry*delder- 
flowers, and ten gallons of ſpring water, boil 
the water, and pour it ſcalding hot upon the 
flowers, the next day put to every gallon of 
water five pounds of Malaga raiſins, the 
ſtalks being firſt pick'd off, but not waſh'd, 
chop them grofly with a chopping knife, then 
put them into your boiled water, ſtir the wa- 
ter, raiſins and flowers well together, and 
do ſo twice a day for twelve days, then preſs 
out the juice clear as long as you can get any 
liquor ; put it into a barrel fit for it, ſtop it 
up two or three days till it works, and in a 
few days ſtop it up cloſe, and let | it ſtand 
two or three months, then bottle it. 
439. To make PEARL BARLEY PuppiNG. 

Take halt a pound of pearl barley, cree it 
in ſoft water, and ſhift it once or twice. in the 
boiling till it be ſoft; take five eggs, put to 
them a pint of good cream, and half a eg 
of powder ſugar, ore in half a nutmeg, 
little ſalt, a ſpoonful or two of een 
and half a pound of clarified butter; when 
your barley is cold mix them altogether, ſo 
bake it with a puff: paſte round your diſh- edge. 

Serve it up with a little dels ter ſugar 
and butter Gr your ſauce. 
4.40. Tomake Gooſeberry Vinegar another way. : 

Take gooſeberries when they are full ripe, 
bruiſe them in a marble mortar or wooden 
bowl, and to every upheap'd half peck of 
berries take a gallon oF water, put it to them 

in 


TC TTY. 
1n the barrel, let it ſtand in a warm place for 
two weeks, put a paper on the top of your 
barrel, then draw it off, waſh out the barre], 
Put it in again, and to every gallon add a 
pound of coarſe ſugar; ſet it in a warm place 
by che fire, and let it ſtand whilſt chriſtmas, 
441. To preſerve APRICOCKS green. 
Take apricocks when they are young and 
N codle them a little, rub them with a 
coarſe cloth to take off the ſkin, and throw 
them into water as you do them, and put 
them in the ſame water they were codled in, 
cover them with vine leaves, a white paper, 
or ſomething more at the top, the cloſer you 
keep them the ſooner they are green; be lure 
you don't let them boil ; when they are green 
weigh them, and to every pound of apricocks 
take a pound of loat ſugar, put it into a 
pan, and to every pound of ſugar a jill of 
Water, boil your lugar and water a little, 
and ſkim 1t, then pur in your apricocks, let 
them boil together whilſt your apricocks look 
clear, and your firup thick, ſkim it all the 
time it is boiling, and put them into a pot 
covered with a paper dip'd in brandy: - 
442. To make ORANGE Chips another way. 
Pare your oranges, not over thin but nar- 
row, throw the rinds into fair water as you 
pare them off, then boil them therein very faſt 
till they be render, filling up the pan with 
| boiling water as it waſtes away, then make a 
thin Grup. with part of the water they are | 
boiled in, put in the rinds, and juſt let them 


boil, 
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' boil,” then take them off, acc let them ie in 


the ſirup three or four days, then boil them 
again till you find the firup begin to draw 


berween your fingers, take them off from the 


fre, and let them drain thro* your colander, 


take out but a few at a time, becauſe if they 
cool too faſt it will be difficult to get the firup 
from them, which muit be done by paſſing 


every piece of peel through your fingers, 


and lying them ſingle on a ſteve with the 
rind uppermoſt, the ſieve may be ſet in a 
ſtove, or before the fire; but in ſummer the 


ſun is hot enough to dry them. 


Three quarters of a pound of ſugar will 


make ſirup to do the peels of tyenty-ave 


Or anges. 


443. To make Momnodie Powozs.: 


Take about half a peck of large buttons or 
flaps, clean them and ſet them in an earthen 
1iſh or dripping pan one by one, let them 


ſtand in a flow oven to dry whilſt they will 
beat to powder, and when they are powdered 
ſift them through a ſieve ; take half a quar- 
ter of an ounce of mace, and nutmeg, beat 
them very fine, and mix them with your 
muſhroom powder, then put it into a bottle, 
and it will be fit for ule. 

You mult not waſh your muſhrooms. 
444. To preſerve ApRICOcks another way. 


Take your apricocks before they are full 
ripe, pare them and ſtone them, and to every 


pound of apricocks take a pound of lump 
foat-H lugar, u. it into you pan with as much 


Water 
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water as will wet it; to four pounds of * 
take the whites of two eggs beat them well 
to a froth, mix them well with your ſugar 


whilſt it be cold, then ſet it over the fire and 


Ain it have a boil, take it off the fire, and put 


in a ſpoonful or two of water, then take off 


the ſkim, and do ſo three or four times whilſt 
any ſkim riſes; put in your apricocks, 


and let them have a quick boil over the fire; 


take them off and turn them over, let them 
ſtand a little while covered, and then {et 


them on again, letthem have another boil and 
{ſkim them, then take them out one by one; 
ſet on your ſirup again to boil down, and 


| ſkim it, put in your apricocks again, and 
let them boil whilſtthey look clear, put them 
in pots, when they are cold cover them over 
with a paper dipt in brandy, and tie another 
paper at the top, ſet them in a cool place, 


and keep them for uſe. 

445. To pickle MusHRoOMS another way. 
When you have cleaned your muſhrooms 
put them into a pot, throw over them a 
handtul of falt, ſtop them very cloſe with 
a cloth, ſet them in a pan of water to 


boil about an hour, give them a ſhake now 
and then in the boiling, then take them out 


and drain the liquor from them, wipe them 


dry with a cloth, and put them up either in 
white wine vinegar or diſtill'd vinegar, with 
ſpices, and put alittle oil on the top. 

They don't look ſo white this way, but 
they have more the taſte of muſhrooms. 


446 How 
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446. How to 10 MousHRo0Ms. 


Take the largeſt and freſheſt flaps you can 


get, ſkin them and take out the gills, boil 


. m in a little ſalt and water, then wipe 


n dry with a cloth; take two eggs and 


beak them very well, half aſpoonfulot wheat- 


four, and a little pepper and falt, then dip 
in your muſhrooms and fry them in butter. 


They are proper to lie about ſtew'd muſn- 


rooms or any made dith. ' 
447. How to make an ALE Posskr. 


Take a quart of good milk, ſet it on the 


ire to boil, put in a handful or two of bread- 


crumbs, grate in alittle nutmeg, and fweeten 
it to your taſte z take three jills of ale and 


give it a beil; take the yolks of four eggs, 


beat them very well; put to them a little 
of your ale, and mix all your ale and eggs 


together; then ſet it on the fire to heat, keep 
ſirring it all the time, but don't let it boil, 

it you do it will curdle ; then put it into your 
(ith, heat the milk and put it in by degrees ; 
ſo ſerve. Ic u 


You may makeitof any ſort of made wine; 
make it half an hour before you uſe it, and 


keep it hot before the fire. 
448. To make Minc'd Prxs avether way. 
Take half a pound of Jordan almonds, 


anch and beat them with a little roſe-w rater, 


but not over ſmall; take a pound of beef. ſuet 
Nred very fine, half a pound of apples ſhred 
wall, a pound of currants well cleaned, Half 
- pound of Jones ſugar, 2 little mace ſhred 
fine 


_ cloſe with a pewter diſh. 


ff gs 
fine, about a quarter of a pound of candid 


orange cut in {mall pieces, a ſpoonful or two 


of brandy, and a little falt, fo mix them well 


together, and bake it in a puft-paſte. 


449. To make Sack PosSET another way, 
Take a quart of good cream, and boil it 
with a blade or two of mace, put in about 
2 quarter of a pound of fine powder ſugar; | 
take a pint of ſack or better, ſet 1t over the | 


Fre to heat, but don't let it boil, then grate | 
in a little nutmeg, and about a quarter of a 


pound of powder ſugar; take nine eggs, 
(leave out fix of the whites and trains) beat 
*em very well, then put to themalittle of your 
ſack, mix the ſack and eggs very well toge- 


ther, then put to 'em the reſt of your ſack, 


ſtir it all the time you are pouring it in, ſet 
it over a flow fire to thicken, and ſtir it till it 
be as thick as cuſtard; (be ſure you don't 


let it boil, if you do it will curdle) then pour | 


it into your diſh or baſon; take Jour cream 


boiling hot, and pour it to your ſack by de- 


grees, ſtirring it all the time you are pouring 


it in, then ſct it on a hot hearth-ſtone ; you 
muſt make it half an hour before you uſe 


it; before you ſet it on the hearth cover it 
To make a FroTH for the PosskE, 
Take a pint of the thickeſt cream you can 


get, and beat the whites of two eggs very well, 


put them to your cream, and ſweeten it to 


your taſte, whiſk them very well together, 
take off the froth by ſpoonfuls, and he it in 


a ſieve to drain; when you diſh up the poſ- 


ſet lie che froth over it. 1 


4 


990% 
450. To dry ChERRIES another Way. 

Take cherries when full ripe, ſtone them, 
and break em as little as you can in the ſton- 
ing; to ſix pounds of cherries take three 
pounds of loaf ſugar, beat it, lie one part of 
your ſugar under your cherries, and the other 
at the top, let them ſtand all night, then 
put them into your pan, and boil them pretty 
quick whilſt your cherries change and look 
clear, then let them ſtand in the ſirup all 
night, pour the ſirup from them, and put 
them into a pretty large ſieve, and ſet them 
either in the ſun or before the fire; let them 
ſtand to dry a little, then lay chem on white 
papers one by one, let them ſtand in the ſun 
whilſt they be thoroughly dry; in the drying 
turn them over, then put them into a little 
box; betwixt every layer of cherries lie a 
paper, and ſo do till all are in, then lie a pa- 
per at the top, and keep them for uſe. 

You muſt not boil them over long in 
the ſirup, for if it be over thick it will 
keep them from drying; you may boil two 
or three pounds more cherries in the ſirup 
after. | 
4351. How to order NS: 

It your ſturgeon be alive, keep it a night 
and a day before you ule it; then cut off the 
head and tail, ſplit it down the back, and 
cut 1t into as many pieces as you pleaſe; ſalt 
it with bay falt and common falr, as you would 
do beef for hanging, and let it lie 24 hours; 
then tie it up very tight, and boil it in ſalt 
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and water whilſt it is tender; (you muſt 


not boil it over much) when it is boiled throw 
over it a little ſalt, and ſet it by till it be cold. 


Take the head and ſplit it in two, and tye it 


up very tight; you muſt boil it by itſelf, 
not ſo much as you did the reſt, but ſalt it 
after the 8 manner. - 

To make the PICKLE. 

Take a al on of ſoft water, and make it 
into a ſtrong brine ; take a gallon of ſtale 
beer, and a gallon of the beſt vinegar, and 
let all boil together, with a few ſpices ; when 
it is cold put in your ſturgeon ; you may 
keep it (if cloſe covered) threoor four months 
before you need to renew the pickle. 

453. To make HoTcn-PoTcn. 

Take five or ſix pounds of freſh beef, put 
it into a kettle with ſix quarts of ſoft water, 
and an onion ; ſet it on a ſlow fire, and let 


it boil till your beet is almoſt enough; then 


put in the ſcrag of a neck of mutton, and 


let them boil together till the broth be very 
good]; put in two or three handfuls of bread- 
5 crumbs, tv/o or three carrots and turnips 
cut ſmall, (but boil the carrots in water be- 


fore you put them in, elſe they will give your 


broth a taſte) with half a peck of ſhill dpeaſe, 

but take up the meat before you put them in, 
Vhen you put in the peaſe take the other part 
of your mutton and cut it in chops, (for it 
Will take no more boiling than the peaſe) and 


put it in with a few ſweet herbs ſhred wy | 


i mall, and lalt to your taſte, 


You 


* 


6201 
Lou muſt ſend up the mutton chops | in the 
diih with the hotch-potch. 1 
When there are no peaſe to be had, you 
may put in the heads of aſparagus, and it 
there be neithe of theſe to 43 nad, you may 
ſhred in a green ſavoy cabbage. 
This is a proper diſh inſtead of ſoop. 
454. To make MINc'p ColLops. 
Take two or three pounds of any tender 
part of beef, (according as you would have 
ihe diſh in bioneſs) cut it {mall as you would 
do minc'd veal; take an onion, ſhre d; it mall, 
and fry it a light brown in but tter 1ea en. d 
with nutmeg, pepper and ſalt, and put the 
meat 1nto your pan with your onion, and fry 
it a little whilſt it be a light brown; then 
put to it a ill of good gravy, and a ſpoontul 
of walnut pickle, or a little catchup; put 
in a few ſhred capers or muſhrooms, thicken 
it up with a little flour and butter; if you 
pleaſe you may put in a little juice of lemon; 
when you diſh 1t up, garniſh your diſh with 
pickle, and a few fore d- meat Balls... - 
It is proper for either ſide- diſh or top-diſh. i 
455. To make white Scotch Collops another way 
Take two pounds of the ſolid part of a leg 
of veal, cut in pretty thin ſlices, and ſea- 
fon it with a little ſhred mace and falt, put 
it into your ſtew-pan with a lump of butter, 
[et it over the fire, keep it ſtirring all the 
time, but don't let it boil; when you are 
going to diſh up the collops, put to them the 
folks of two or three © eggs, three pans” 7 
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of cream, a ſpoonful or two of white wine, 
and a little juice of lemon, ſhake it over the 


fire whilft it be ſo thick that the ſauce ſticks | 
to the meat, be ſure you don't let it boil, 


Garnifh your diſh with lemon and pets. 
and ſerve it up hot. 


This is proper for either ſide-diſh or top- 
diſh, noon or night. 


456. To make VINEGAR another Way. 
Take as many gallons of water as you 


pleaſe, and to every gallon of water put ina 


pound of four-penny ſugar, boil it for half an 
hour and ſkim it all the time; when it is 


about blood warm put to it about three or four 
 thooniuls of light yeaſt, let it work in the tub 
a night and a day, put it into your veſſel, 


cloſe up the top with a paper, and ſet it as 


near the fire as you have convenience, and 


in two or three days it will be good vinegar. 
457. To preſerve QuinCzs another way. 


 ake quinces, pare and put them into 


water, ſave all the parings and cores, let *em 
he in the water with the quinces, et them 


over the fire with the parings and cores to 


codle, cover them cloſe up at the top with 
the parings, and lie over them either a diſh- 


cover or pewter diſh, and cover them cloſe; 


let them hang over a very flow fire whilltthey 


be tender; but don't let them boil; when 
they are ſoft take them out of the water, and 


weigh your quinces, and to every pound put 
a pint of the tame water they were codled in 


(When [trained and a pound + of ſugar ; put 


them 
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tnem into a pot or pewter flaggon, the pew- 
ter makes them a much better colour; cloſe 
them up with a little coarſe paſte, and fet 
them in a bread oven all night; if the ſirup 
be too thin boil it down, put it to Tour 
quinces, and keep it for uſe. 
You may either do it with powder lugar 
vr loat-ſugar. 
458.To make AlmondCheeſecakes another Way 
Take the peel of two or three lemons 
pared thick, boil them pretty ſoft, and change 
the water two or three times in the boiling ; 
when they are boiled beat them very fine with 
2 little loaf ſugar, then take eight eggs, 
(leaving out ſix of the whites) half a pound 
of loaf or powder ſugar, beat the eggs and 
ſugar for half an hour, or better; take a 
quarter of a pound of the beſt almonds, 
blznch and beat them with three or tour 
ſpooufuls of roſe- water, but not over ſmall; 
£26 ten ounces of freſh butter, melt it with- | 
out water, and clear off from it the butter- 
milk, then mix them altogether very well, 
and bake them in a ſlow oven in a puff-paſte; 
before you put them into the tins, pv in 
the juice of half a lemon. 
When you put them in the oven grate 
over them a little loaf ſugar. 
You may make them without almonds, if 
you pleaie, | 
You may make a pudding of the ſame, 
only leave out the almonds. 


F- 17 N 1-8. 


- — 
. A ˙ —— EI 


„ . tad — — — 2 1 
„„ 
3 3 = — * Lacan ” — * 7 Fit 
you — —_—  _—w——_ 


—— ——— 


Engliſh Houſewifery improved ; 
ye” OR, A as 9 8 
SUPPLEMENT 
10 
1 ο COOKERY, 
CONTAINING. 


| Upwards of Sixty Modern and Valuable 
KR K e E I F T 8 


1 


D A8 TRY. [MADE DISHES, 
D B. ESE RVING, | MADE WINES, Oe, Ge. 


Collected by a PERSON of JupomexT, 


With CORRECTIONS and -ADDITIONS, 


The THIRD EDITION. 


100,80 $0006 00900008 09009990500 $040 0006 00 coco 0000 2 9 D 


L . K. 9 25 


Printed by Gulf rin Wzronr, 


For GrorGE Carranruraurh Book cller, 


þ 

* 

* — 
* 

Fo 

* 
"= 
* 

þ 

LS 

* 

36 

25 


* DN 

8 . 
"1 75 „5 3 * * 2 2 © 
1 0 4 & tf E 050 
5 K AI AAAS AY 
1 eee eee 
if 4 
| OP „„ 
M OX O N's Cookery. 
1 SSD SDGDSS SSD SDSS | 
0 1. A GRAN ADE. 
bl 2 MNS AK E the caul of a leg of veal, lie 
1 % 1 & it into a round pot; put a layer 
if eZ T . n | | 
3 + of the flitch part of bacon at! 
by Deca the bottom, then a layer of 


forc'd- meat, and a layer of the 

leg part of veal cut as for collops, till the 
iN Pot is filld up; which done, take the 
| Pauaart of the caul that lies over the edge of 
1 the pot, cloſe it up, tie a paper over, and 
j fend it to the oven; when baked, turn it 
but into your diſh, — Sauce. A good light 
brown gravy, with a few muſhrooms, mo- 
rels, or truffles ; ſerve it up hot, 


(«3:3 


2. The fine Brown JeLLy. 


Boil four calf's feet in fix quarts of wa- 
ter 'till it is reduced to three pints, take off 
the feet and let the ſtock cool, then melt it, 

and have ready in a ſtew- pan, a ſpoonful of 
butter hot, add to it a ſpoonful of fine flour, 
ſtir it with a wood {poon over a ſtove-fire, 
till it is very brown, but not burnt, then 
put the jelly out, and let it boil; when cold 
\ cake off the fat, melt the jelly again, and put 
do it half a pint of red port, the juice and 
peel of half a lemon, white pepper, mace. 
a little Jamaica pepper, and a little ſalt; then 
have ready the whites of four eggs, well 
WM ifroth'd, and put them into the jelly, (take 
care the Jelly be not too hot when the whites 
are put in) ſtir it well together, and boil it 
cover a quick fire one minute, run it thro? 
a flannel bag and turn it back till it is clear, 
and what form you would have it, have that 
ready, pour a little of the jelly in the bot- 
tom, it will ſoon ſtarken; then place What 
M 70% pleaſe in it, either pigeon or {mall chick- 
en, {weet-bread larded, or pickled ſmelt or 
trout, place them in order, and pour on the 
remainder of the jelly. You may ſend it 
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MM *P in this form, or turn it into another diſh, 
q with holding it over hot water but not 
1. till it 15 e hardened, 

"7 | „ Nm Meon. 
MM — Makethcleaneſt forc d- meat that you can, 


| Srecn it as near the colour of melon as pol- 
2 
7 {able 


Toes n 
ſible with the juice of ſpinage, as little of 
tlie juice as you can; put ſeveral herbs in it, 
eſpecially parſley ſhred fine, for that will 
help to green it; roll it an inch and a half 
thick, lay one half in a large melon mould, 
well buttered and floured, with the other half 

the tullſize of the mould, ſides and all; then 
put into it as many ſtew'd oyſters as will near 
fill it with liquor ſufficient to keep them moiſt, 
and cloſe the forc' d- meat well together; cloſe 
the melon and boil till you think it is e- 
ncugh; then make a ſmall hole (if poſſible 
not to be perceived) pour in a little more of 
the liquor that the oyſters were ſtew'd in hot, 
and ferve it up with hot ſauce in the diſh. | 
Ic mult be botled in a cloth, and 1 1s either for 
a firlt or {ſecond courſe. 


BY Wy Het Culckkx Pix. 


Order the chickens as for fricaſſee, FS 
form the pie deep, lay in the bottom a mince- 

neat made of the chicken's livers, ham, 
parſley and yolks of eggs, ſeaſon with white 
pepper, mace, and a little ſalt; moiſten with 
butter, then lay the chicken above the minc'd 
meat, and a little more butter; cover the pie 
and bake it two hours; when baked take off 
the fat, and add to it White gravy, with a lit- 
tle juice of lemon. Serve this up hot. 


5. SrEp's Ruwes with Rice. 

Stew the rumps very tender, then take em 
ut to cool, dip them in egg and bread- 
9 and f iry them a light brown; have 
ready 


ready half a 1 4 rice, well waſh'd and 
pick d, and half a pound of butter; let it ſtew 
ten minutes in a little pot; then add a pint of 
good gravy to the rice and butter, and let it 
ſtew half an hour longer; have ready ſix 
onions boil'd very tender, and ſix yolks of 
boil'd eggs, ſtick them with cloves; then 
place the ſheep rumps on the diſh, and put 
round them the rice as neatly as you can; 
place the onions and eggs over the rice, ſo 
lerve it up hot. 


6. SHEEP s Toxcurs unde 


The tongues being boil'd, put a Nn of 
butter in a Rew-pan, with parſley and green 
2nions cut ſmall ; then ſplit the tongues, 
hut do not part them, and put them 1n the 
pan; ſeaſon them with pepper, herbs, mace, 
and nutmeg ; ſet them a moment on the fire, 
and ftrew crumbs of bread on them; let them 
be broil'd and diſh them up, with a high 
gravy lauce. SI.” 
. Tolard nnr 

Make a ſtrong eſſence of ham and veal, 
with a little mace; then lard the large oyſters 
with a find larding pin; put them, with as 
much eſſence as will cover them, into a ſtew- 
pan; let them ſtew an hour, or more, over 
a low fire. They are uſed for garniſhing, 
but when you make a diſh of them, ſqueeze 
in a ſevile orange. 


8. Vear n ; 


Take a liccle lean bacon and veal, onion, 
and 
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and the yellow part of a carrot, put it into a 


ſtew- pan; ſet it over a ſlow fire, and let it 
ſimmer till the gravy is quite brown, then 


put in ſmall gravy, or boiling water; boil 
it a quarter of an hour, and then it is ready 


for uſe. Take two necks of mutton, bone 
them, lard one with bacon, the other with 
parſley; when larded, put a little couley over 


a ſlow ſtove, with a ſlice of lemon whilſt 
the mutton is ſet, then ſkewer it up like a 
couple of rabbits, put it on the ſpit and roaſt 
it as you would any other mutton ; then ſerve 
it up with ragoo'd cucumbers. This will 
do for firſt courſe; bottom diſh. 
„ - fs. ee, 

Take a fine large calf's head, cleans'd well 
and ſtew'd very tender, a leg of veal twelve 
pounds weight, leave out three pounds of the 


| fineſt part of it; then take three fine large 


fowls, (bone them, but leave the meat as 
whole as poſſible) and four pounds of the 
fineſt ham ſliced; then boil the veal, fowls 
bones, and the ham in ſix quarts of water, 
till it is reduced to two quarts, put in the 
fowl and the three pounds of veal, and let 


them boil half an hour; take it off the fire 
and ſtrain the gravy from it; add to the 


gravy three pints of the beſt white wane, 
boil it up and thicken it; then put in the 


calf's-head; have in readineſs twelve large 
forc'd meat balls, as large as an egg, and 
twelve yolks of eggs boil'd hard. Diſh it 

vp hot in a teree n 


20. To 
BY - Fm 


8 C77 1 
10. To dreſs Ox Lips. 

Take three or four ox lips, boil them as 
tender as poſſible, dreſs them clean the day 
before they are uſed; then make arichforc'd- 

meat of chicken or half-roafted rabbits, and 
ſtuff the lips with it; they will naturally turn 
round; tie themup with pack-thread and put 
them into gravy to ſtew ; they muſt ſtew 
while the forc'd-meat be eh, Serve them 
up with truffles, morels, muſhrooms, cockſ- 
combs, forc'd- meat balls, and a oe lemon 
to your taſte. 


This is a top-diſh for ſecond, or r fide diſh 
for firſt courſe. _ 
11. To make PovzRrAve. : 5 
Take a pint of good gravy, half a jill of 
elder vinegar, fix ſhalots, a little pepper and 
ſalt, boil all theſe together a few minutes, and 
{train it off. This is a proper ſauce for tur- 
key, or any other fort of white fowls. 
12. To pot PakTRIDGES. 
| Take the partridges and ſeaſon them well 
with mace, falt and a little pepper; lie em 
in the pot with the breaſt downwards, to e- 
very partridge put three quarters of a pound 
of butter, ſend them to the oven ; when baked, 
* BH drain them from the butter and gravy, and 
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ö add a little more ſeaſoning, then put them 
- cloſe in the pot with the breaſts upwards, and 
© WW when cold, cover them well with the butter, 
d ſute the pot to the number of the partrioges 
j to have it full. You may pot any ort of 
, Y @vorgamethe ſame way. 
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13. To pot ParTRIDGES another way. 
Put a little thyme and parſley in the inſide 


of the partridges, ſeaſon them with mace, 
pepper and ſalt; put them in the pot, and 
cover them with butter ; when baked, take 
out the partridges, and pick all the meat from 


the bones, lie the meat in a pot (without beat- 
ing) {kim all the butter from the gravy, and 


cover the pot well with the butter. 


14. To f 
Scrape and gut them, waſh and dry them 
clean, ſcaſon chem with pepper, ſalt, mace, 
and nutmeg; let the two laſt ſeaſonings be 


higher than the other; put a little butter at 


the bottom of the pot ; then lie in the fiſh, 


and put butter at the top, three pounds of 


butter to four pounds of char; when they are 


baked (before they are cold) pour off the 


gravy and butter, put two or three ſpoon- 


fuls of butter into the pot you kcep them in, 


then lie in the fiſh; ſkim the butter clean 
from the gravy, and put the butter oyer the 


_ fiſh, lo Keep it for uſe, 


15. SaLMon en Maigre. 


Cut ſome ſlices of freſh ſalmon the thick- 
neſs of your thumb, put them in a ſtew-pan 


with a little onion, White pepper and mace, 
and a bunch of tweet herbs, pour over it half 


a pint of white wine, half a jill of water, 


and four ounces of butter (to a pound and 


half of ſalmon;) cover the ſtew-pan cloſe; 
and ſtew i it half an hour; then take out the 
falmon 


( i 
ſalmon and place it da diſh; ſtrain of the 
liquor, and have ready craw- fiſh, Pick'd 
fromm the ſhell, or lobſter cut in ſmall pieces; 
pound the ſhells of the craw-fiſh, or the ſeeds 
of the lobſter, and give it a turn in the li- 
quor ; thicken it, and ſerve it up hot with the 
craw-atfh, or lobſter, over the ſalmon. 

Trouts may be done the ſame ways only | 
cut off their heads. 

16. Loks TER AT UIralienNe. 

Cut the tail of the lobſter in ſquare pieces, 
take the meat out of the claws, bruiſe the red 
part of the lobſter very fine, ſtir it in a pan 
with a little butter, put ſome gravy to it; 
[train it off while hot, then put in the lob. 
{ter with a little ſalt; make it hot, and ſend 
it up with ſippets round your diſh. | 


17s To do CHickENs or any FowL's Pays 


Scald the feet till the ſkin will come off, 
then cut off the nails; ſtew them in a pot 
cloſe cover'd ſet in water, and ſome pieces of 
fat meat till they are very tender; when you 
{-t them on the fire, put to them ſome whole 
pepper, onions, falt, and ſome ſweet herbs ; 
when they are taken out, wet them over with 
the yolk of an egg, and dredge them well 
with bread-crumbs ; ſo try them criſp, 


18. LARKs done in Jelly. 

Boil a knuckle of veal in a gallon of water 

till it is reduced to three pints, (it muſt not 

be covered but done over a clear fire) ſkim 

it well and clarify 1 it, then ſeaſon the _ 
| wit 
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1 with pepper and ſalt, put them in a pot with 
| butter, and ſend them to the oven; when 
baked take them out of the butter whilſt hot, 
take the jelly and ſeaſon it to your taſte with 
* pepper and ſalt; then put the jelly and larks 
into a pan together, and give them a ſcald 
over the fire; ſo lie them in pots and cover 
them well with jelly. When you would uſe 
them, turn them out of the pots, and ſerve 
them up. 


19. The fine Gene, 


Take three quarts of red port, a pint of 
vinegar, one pound of anchovies unwaſh'd, 
picækle and all together, half an ounce of mace, 
ten cloves, eight races of ginger, one ſpoon- 
ful of black pepper, eight ounces of horſe- 
raddiſh, half a lemon- peel, a bunch of winter- 
Ki | ſavory, and four ſhalots; ſtew theſe in a pot, 
WE within a kettle of water, one full hour, then 
'Y ſtrain it thro? a cloſe ſieve, and when it is cold 
0 bottle it; ſhake it well before you bottle it, 
that the fediment may mix. You may ſtew 
all the ingredients over again, in a quart of 

wine for W uſe. 
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„ WarnuT Carenur. 


Take he walnuts when they are ready for 
pickling, beat them in a mortar, and ſtrain 
the juice thro? a flannel bag; put to a quart 
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i ö ofß juice a jill of white wine, a jill of vine- 
„ gar, twelve ſhalots ſliced, a quarter of an 
''E ounce of mace, two nutmegs ſliced, one 
5 ounce of black pepper, twenty four cloves, 


and 
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and the peels of two ſevile oranges, pared ſo 
thin that no white appears, boil it over a ſlow 
fre very well, and ſkim it as it boils; let it 
ſtand a week or ten days cover'd very cloſe, 
then pour it thro the bag, and bottle it. 


21. A very good White or Almond Soor. 


Take veal, fowl, or any white meat, boil- : 
ed down with a little mace, (or other ſpice 
to your taſte) let theſe boil to maſh, then 


ſtrain off the gravy ; take ſome of the white 


fleſhy part of the meat and rub it thro? a co- 
lander; have ready two ounces of almonds 
beat fine, rub theſe thro? the colander, then 
put all into the gravy, ſet it on the fire to 
thicken a little, and ſtir in it two or three 
{poonfuls of cream, and a little butter work'd 
in flour; then have ready a French roll criſp'd 
for the middle, and ſlips of bread cut long 
ke Savoy biſcuits. Serve it up hot. 

, i. ALMOND ,, 

Take one pound of almonds, blanch'd and 
beat fine, one pint of cream, the yolks of 
twelve eggs, two ounces of grated bread, 
half a pound of ſuct, marrow, or melted 
butter, three quarters of a pound of fine 1u- 
gar, a little lemon- peel and cinnamon; bake 
it in a ſlow oven, in a diſh, or little tins, 
The above are very good put in ſkins. 

23. ALMOND PUDDING another way. 

Boll a quart of cream, when cold, mix in 
the whites of ſeven eggs well beat; blanch 
ive ounces of almonds, beat them with roſe 
| | | 8 


in a flow oven. 


cream; half a pound of fine ſugar; ſix eggs 


(t 
or orange- flower water, mix in the eggs and 
cream; ſweeten it to your taſte with fine 
powder ſugar, then mix in a little citron or 


orange, put a thin paſte at the bottom, and a 


thicker round the edge of the diſh. Bake it 
| Sauce. Wine and ſugar. 
24. ALMOND CHEESECAKES another way. 
Six ounces of almonds, blanch'd and beat 
with roſe-water ; ſix ounces of butter beat to 


well beat, and a little mace. Bake theſe in 

little tins, in cold butter paſte. 1 
25. A LIMuON Puppine another way. 

Take a quarter of a pound of almonds, 


three quarters of a pound of ſugar, beat and 


ſearc'd, half a pound of butter; beat the al- 
monds witha little roſe-water, grate the rinds 
of two lemons, beat eleven eggs, leave out | 


two whites, melt the butter and ſtir it in; when 


the oven is ready mix all theſe well together, 
with the juice of one or two lemons to your 
taſte; put a thin paſte at the bottom, and a 
thicker round the edge of the diſn. 
Sauce. Wine and ſu gar. 
26. PorATOE PupDIN OG another way. 


Lake three quarters of a pound of potatoes, 
when boil'd and peePd, beat them in a mor- 
tar with a quarter of a pound of ſuet or but- 


ter, (if butter, melt it) a quarter of a pound 


of powder ſugar, five eggs well beat, a pint 
of good milk, one ſpoonful of flour, a little 


mace or cinnamon, and three ſpoonfuls of 
g wine 


AS 28 
wine or brandy ; mix all theſe well together, 
and bake it in a pretty quick oven. 
Sauce. Wine and butter. 
27. CarroT PuppiING another way. 
Take half a pound of carrots, when boil'd 
and peePd, beat them in a mortar, two ounces 
of grated bread, a pint of cream, half a pound 
of fuet or marrow, a olaſs of ſack, a little 
cinnamon, half a pound of ſugar, ſix eggs 
well beat, leaving out three of the whites, . 
and -a quarter of a pound of macaroons ; 
mix all well together; puff-paſte round the 
diſh- edge. Sauce. Wine and ſugar. 


28. WIITE Por another way, _ 

A layer of white bread cut thin at the bot- 
tom of the diſh, a layer of apples cut thin, 

: layer of marrow or ſuet, currants, raiſins, 
ſugar and nutmeg, then the bread, and fo on, 
s above, till the diſh is fill'd up; beat four 
eggs, and mix them with a pint of good 
milk, a little ſugar and nutmeg, and pour 
it over the top. This ſhould be made three 
or four hours before it'1s baked. 

Sauee. Wine and butter. 


29. HunTinG PuppixG another way. 
Take a pound of grated bread, a pound. 
of ſuet and a pound of currants, eight egos 
1 olaſs of brandy, a little ſugar, and a little 
q beat cinnamon; mix theſe well ee 
it ad boil it two hours at the leaſt. 


le 30. ATLMoxp Biscurrs. 
x Blanch a pound of almonds, lie them in 
water 


(14) 


water for hires or four hours, dry them with 
a cloth, and beat them fine with eight ſpoon- 


fuls of roſe or orange-flower water; then 


boil a pound of fine ſugar to wire-height, 
and ſtir in the almonds, mix them well over 
the fire; but do not let them boil ;. pour 
them into a baſon, and beat them "with a 


ſpoon *till quite cold; then beat ſix whites | 
of eggs, a quarter of a pound of ſtarch, 


beat and ſearc d, beat the eggs and ſtarch 


together, till thick; ſtir in the almonds, 
and put them in queen- cake tins, half full, | 


duſt, them over with a little ſearc'd ſugar; 


bake 'em in a ſlow oven, and keep them ary. | 


31. To make ALMOND BUTTER another Way, 


Take a quart of cream, fix eggs well 
beat, mix them and ſtrain them into a pan, 


keep; it ſtirring on the fire whilſt it be ready 
to boil; then add a jack of ſack, keeping 


i ſtirring till it comes to a curd ; wrap it 
cloſe in a cloth till the whey be run from it; 


ents put the curd into a mortar, and beat it 


yery fine, together with a quarter of a pound 
of blanch'd almonds, beaten with roſe-wa- 


ter, and half a pound of loaf ſugar : When 


all theſe are wall beaten together, put it into 


glaſſes. 


This will keep a fortnight. 
332. ArRIcOck JUMBALLS. 
Take ripe apricocks, pare, ſtone, and beat 


them ſmall, then boil them till they are thick, 
and the moiſture dry'd up, then take them 


off 
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of the fire, and beat 48 up with ſearc'd 
ſugar, to make them into pretty {tiff paſte, 

toll them, without ſugar, the thickneſs of 
a ſtraw ; make them up in little knots in 
what form you pleaſe; dry them in a ſtove 
or in the fun. You may make jumballs of 
any ſort of fruit the ſame way. 


Bux NT CREAM. 

Boil a ſtick of cinnamon in a pint of cream, 
four eggs well beat, leaving out two whites, | 
boil the cream and thicken it with the eggs 
as for a cuſtard ; then put it in your diſh, 
and put over it half a pound of loaf ſugar 
beat and ſearc'd; heat a fire-ſhovel red-hot, 
and hold it over the top till the ſugar be 
brown. So ſerve it up. 

34. Litile Pl uu Carts, 

Take two pounds of flour dry'd, three 
pounds of currants well waſh'd, pick'd and 
dry'd, four eggs beaten with two ſpoonfuls 
of ſack, halß a jack of cream, and one 
poonful of ee, or roſe- water; 
two nutmegs grated, one pound of butter 
waſh'd in roſe-water and rub'd into the flour, 
and one pound of loaf ſugar ſearc'd, mix all 
well together, and put in the currants; butter 
the tins and bake them in a quick oven: 
half an hour will bake them. 


35. York GING ER-BREAD another way. 


eat Take two pounds and a half of ſtale bread 
k, ¶ xrated fine, (but not dry d) two pounds of fine 
em powder ſugar, an Ounce of cinnamon, half 
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an ounce of mace, half an ounce of ginger, 
a quarter of an ounce of ſaunders, and a 
quarter of a pound of almonds ; boil the ſu- 
er, ſaunders, ginger, and mace in half a 
a pint of red wine; then put in three ſpoon- 
fuls of brandy, cinnamon, and a quarter 
of an ounce of cloves ; ſtir in half the bread 


on the fire, but do not let it boil; pour it 
out, and work in the reſt of the bread with | 
the almonds : then imother it cloſe half an 

hour; print it with cinnamon and ſugar | 


ſearc'd, and keep it dry. 
36. GINGER-BREAD zu little Tins. 


'To three quarters of a pound of flour, put | 
half A pound of treacle, one pound of ſugar, | 


and a quarter of a pound of butter; mace, 


cloves, and nutmeg, | in all a quarter of an | 


ounce ; a little ginger, and a few caraway 
ſeeds ; melt the butter in a glaſs of brandy, 


mix altogether with one egg; then butter | 
the tins, and bake them in a pretty quick 


oven. 
37. Oar- MEAL CAKES. 


T ake a peck of fine flour, half a peck of 
oat-meal, and mix it well together; put to ic 
ſeven eggs well beat, three quarts of new 


milk, a little warm water, a pint of ſack, 


and a pint of new yeaſt ; mix all theſe well 

together, and let it ſtand to riſe ; then bake 
them. Butter the ſtone every time you lie 
on the cakes, and make them rather thicker 
chan a pan cake. 


38. Bark 


FE ®, — ee is » = 


1 

38. Bath Carr 
Take two pounds of flour, a pound of 

ſugar, and a pound of butter; waſh the but. 


ter in orange-flower water, and dry the flour 


rub the butter into the flour as for puſf-valite, 
beat three eggs fine in three ſpoonfuls of 
cream, and a little mace and falt, mix theie 
well together with your hand, and make 
them into little flat cakes ; rub them over 
with white of egg, and grate ſugar upon 
them; a quarter o of an hour will bake them 
in a flow oven. oak 8 
39. A Rich White Pl uus- CARE. 

Take four pounds of flour dry'd, two 
pounds of butter, one pound and a half of 
double refin'd ſugar beat and ſearc'd, beat the 
butter to a cream, then put in the ſugar and 
beat it well together; ſixteen eggs leaving 
out four yolks; a pint of new yeaſt ; five 
ills of good cream, and one ounce of mace 
ſhred ; beat the eggs well, and mix them with 
the butter and ſugar; put the mace in the 
flour; warm the cream, mix it with the 
yeaſt, and run it thro' a hair- ſieve, mix all 
theſe into a paſte; then add one pound of 
almonds blanch'd and cut ſmall, and ſix 
pounds of currants well waſh'd, pick'd and 
dry'd; when the oven is ready, ſur in the 
currants, with one pound of citron, lemon 
or orange; then butter the hoop and put it in. 

This cake will require two hours and a 
half baking 1 in a quick oven. 
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40. An IsN for the Cake. 
One pound and a halt of double-refin'd 
ſugar, beat and ſearc'd ; the whites of four 
eggs, the bigneſs of a walnut of gum-dra- 
gon ſteep'd in roſe or orange-flower wa- 
ter; two ounces of ſtarch, beat fine with a 
little powder-blue; (which adds to the white- 
nefs) while the cake is baking, beat the iſing, 
and he it on with a Knife as ſoon as the cake 
i brought from the oven. 
41. LEMON BranDy. 
Pour a gallon of brandy into an earthen 
pot, put to it the yellow peel of two dozen 
lemons, let it ſtand two days and two 
nights, then pour two quarts of ſpring water 
into a pan and diſſolve in it two pounds of 
refin'd loaf ſugar, boil it a quarter of an hour, 
and put it to the brandy ; then boil and ſkim 
three jills of blue milk, and mix all together, 
let it ſtand two days more, then run it thro 
a flannel bag, or a paper within a funnel, 
and bottle it. 
42. To make RATAFIA 1 way. 
Take a hundred apricock ſtones, break 
them, and bruiſe the kernels, then put them 
in a quart of the beſt brandy ; let them ſtand 
a fortnight ; ſhake them every day ; put to 
them fix ounces of white ſugar-candy, and 
let them ſtand a week longer; then put the 
liquor thro? a jelly bag, and bottle it for uſe. 
T'o preſerve Graves all Winter. > 
Pull them when dry, dip the ſtalks about 
an inch in boiling water, a and ſeal the ay 
With 
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with wax; chop 3 ſtraw and put a lit 
tle at the bottom of a barrel, then a layer 
of grapes, and a layer of ſtraw, till the 
- © barrel is fill'd up; do not lie the bunches 
too near one another; ſtop the barrel cloſe, 
and ſet it in a dry place; but not ny way 
in the ſun. 
44. 70 preſerve GRAPES another 8 0 
Take ripe g grapes and ſtone them; to every 
pound of grapes take a pound of double-re- 
fined ſugar; let them ſtand till the ſugar is 
duſſolvecl ; boil them pretty quick till clear; 
nchen ſtrain out the grapes, and add half a 
'0 pound of pippin jelly, and half a pound more 
er Wiuzar ; boil and ſkim it till it comes to a 
of illy ; z Put in the grapes to heat ; afterwards 
Ir, ¶ ſtrain them out, and give the jelly a boil ; 
m put ic to the grapes, and ſtir 1 it till near cold ; 5 
er, then glaſs 1 | 
ON 45. BAR BERRY CAR Es. 
eh Draw off the juice as for currant jelly. 
take the weight of the jelly in ſugar, boit 
the ſugar to ſugar again; put in the jelly, 
ak and keep it ſtirring till the ſugar is diſſolv- 
em Ned; let it be hot, But not boil ; pour it out, 
nd Wand ſtir it three or four times ; when it is 
to Wncar cold drop it on glaſſes in little c. akes, 
nd and ſet them in the ſtove. If you v 
the have them in the form of jumballs, boil th 
ſe. ¶ſugar to a high candy, but not to ſugar a- 
Nan, and pour it on a pie-plare ; ; whenit will 
but par t from the plate cut it, and turn them in- 
nd t . hat form you pleaſe. 
1th 8 7 Ran 
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46. BARBERRY DROps. 

Wen the barberries are full ripe, pull en 
off the ſtalk, put them in a pot, and boil 
them in a pan of water till they are ſoft; 
pulp them thro? a hair- ſieve; beat and ſearce 
the ſugar, and mix as much of the ſearc'd ſu- 
gar with the pulp, as will make it of the con. 
ſiſtance of alight paſte; then drop them with 
a pen-knite on paper (glaz d with a ſlight 
ſtone) and ſet them within the air of the fire] 
for an hour, then takE them off the paper 
and keep them dry. 


47. To candy ORancts whole anot ber way, 


Take ſevile oranges, pare off the rinds 
as thin as you can; tie them in a thin cloth 
(with a lead weight to keep the cloth down) 
put 'em in a lead or ciſtern of river water; 
let them lie five or ſix days, ſtirring 'em a- 

bout every day, then boil them while they 
are fo tender that you may put a ftray 

thro? them; mark them at the top with a 

thimble, cut it out, and take out all the 
inſide very carefully, then waſh the ſkins 
clean in warm water, and ſet them to drain 
with the tops downwards ; fine the ſugar ve- 
ry well, and when it is cold put in the oran- 
ges; drain the ſirup from the oranges, and 
boil it every day till it be very thick, then 
once a month; one orange will take a pound 
of ſugar. 
48. 7 o candy GMoOkR. 


T ake the thickeſt races of ginger, Pul 
chen 


— 
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them in an earthen pot, and cover them with 
river water; put reſh water to them every 
day for a fortnight ; then tie the ginger in 

2 cloth, and boil it an hour in a large pan 
of water; fcrape off the brown rind, and 
cut the inſide of the races as broad and thin 
as you can, one pound of ginger will take 
three pounds of loaf ſugar ; beat and ſearce 
the ſugar, and ꝓut a layer of the thin- ſlic'd 
ginger, and a layer of ſearc'd ſugar into an 
carthen bowl, having ſugar at the top; ſtir 
it well every other day for a fortnight, then 
boil it over a little charcoal; when it is can- 
dy-height take it owt of the pan as quick as 
you can with a ſpoon, and lie it in cakes on 
a board ; when near cold take them off and 
keep: them dry. 


49. To preſerve Wixe-Souns, 


Take wine-ſours and loaf-ſugar an equal 
weight, wet the ſugar with water; the White 
of one egg will fine four pounds of ſugar, 
and as the ſkim riſes throw on a little water; 
then take off the pan, let it ſtand a little to 
ſettle and ſkim it; boil it again while any ſkim 
riſes; when it is clear and a thick ſirup, take 
it off, and let it ſtand till near cold; then nick 
the plumbs down the ſeam, and let them have 
a gentle heat over the fire; take the plumbs 


and ſirup and let them ſtand a day or two, 
but don't cover them; then give them ano- 


ther gentle heat; let them ſtand a day long- 
er, and heat chem again; take che plumbs 
K 3 out 
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ou and drain them, boil the ſirup and ſkim 
if weil; put it on the wine-fours, and when 
0d, put them into bottles or pots, tie a 
bladder cloſe over the top, ſo Wop them 


© 1 uſe. 


30. Canan JeiLy. 

Pale eight pounds of ripe, pick'd fruit, 
put theſe into three pounds of ſugar boil'd 
candy-height, and fo let theſe ſimmer till the 
jelly will ſet; then run it off clear thro' a 
flannel bag, and glaſs it up for ule. This 
? 


7 


never looks blue, nor ſkims half to much, 


as the other way. 


51. Topreſerve red or white CunkAurs do Hole. 
Pick two pounds of currants from the 


talks, then take a pound and a half of loaf 


ſugar, and wet it in half a pint of currant 


nge, put in the berries, and boil them over 


a low / fire till they are clear; when cold put 
them in ſmall berry bottles, with a little 


mutton ſuet over them. 


52. SIRUP OF POPPIES. 
Take two Hu inds of poppy flowers, two 
ounces of raiſins, ſhred them, and to every 


_ pound of poppies put a quart of boiling wa- 


ter, half an ounce of ſliced liquorice, and a 


quarter of an ounce of anniſeeds; let theſe 


ſtand twelve hours to infuſe, then {train oft 


the liquor, and put it upon the ſame quan- 
_ tity of. POPDICS, raiſins, liquorice, and an- 
niſceds a5 before, and let this ſtand twelve 


hours to infuſe, which muſt be in a pitcher 


ſet 


1 
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et within a pot or pan of hot water; then 
ſtrain it, and take the weight in ſugar, and 


boll it to a ſirup: when it is cold, bottle it. 
53. To make Black PAPER far drawing 
Patterns. 

Take a a quarter of a pound of mutton ſuct, 
and one ounce of bees wax, melt both to- 
zether, and put in as much lamp black as 
will colour it dark enough, then fpread it 


over your paper with a rag, and hold it to 


the fire to make it ſmooth. 
54. GOOSEBERRY VINEGAR another bay. 
To every gallon of water, put {ix pounds 
of ripe zooſeberries ; boil the water and let 
it be cold, ſquecze the berries, and then pour 
on the water; let it ſtand cover'd three Guys 
pretty warm to work, ſtirring it once a dey ; 
hls {train 1t off, and to every ſix gallons 
put three pounds of coarſe ſugar, let it ſtand 


till it has done working, then bung! it up, and 


keep it moderately w arm; in nine months 
it will be ready for uſe. 
55. To make bad ale into good jir OT Beer. 
Draw off the ale into a clean veſſel, (ſup- 
poſe half a hogſhead) only leave our eight 


or ten quarts, to which put four pounds of 
good hops, boil this near an hour; when 


quite cold, put the ale and hops into the 
hogſhead, with eight pounds of treacle, 
mix'd well with four or five quarts of boil'd 
ale; ſtir it well together, and bung it up 


cloſe : Let it ſtand fx ONE: then bottle 


it for uſe. 
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36. Greew GooskxhERRY WIE. 

Lo every quart of gooſeberries, take a quart 

of ſpring water, bruiſe them in a mortar, 
put the water to them and let them ſtand two 
or three days; ſtrain it off, and to every 
gallon of liquor put three pounds and a half 
of ſugar; put it into a barrel, and it will 
* itlelf; riſe to a froth, which take off, and 
keep the barrel full when the froth is all 


work'd off, bung it up for fix weeks, then 


rack it off, and when the lees are clean taken 


out, put the wine into the ſame barrel a- 


gain; to every gallon put half a pound of 


_ tugar, made into firup, and when cold mix 


it wich the wine; to every five gallons, have 

an cunce of iſinglaſs, diſſolv'd in a little 
of the wine, and put in with the ſirup, fo 
bung it up; when fine, you may either 
bottle itor raw it out of the veſſel. Liſbon 


fugiris thought the beit. Thus wine drinks 


like lack. 


57. GMOER Wine. 
Take fourteen quarts of water, three 

pounds of loaf ſugar, and one ounce of gin 

ger iliced thin, boil theſe together half an 


hour, fine it with the whites of two eggs; 


When new milk warm put in three lemons, 


a quart of brandy, and a white bread toaſt 


cc red on both ſides with yeaſt ; put all theſe | 


together into a ſtand, and work it one day; 
thch tun it: It will be rea ady to bottle in five 


days, and ready to en in a a week after ir | 
18 botiled. 
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58.  CowsL1y Wine another way. 


To five gallons of water, put two pecks 
of cowtlp peeps, and thirteen pounds of loaf 


lugar; boil the ſugar and water with the 
rinds of two lemons half an hour, and 


fine it with the whites of two eggs; when 
it is near cold put in the cowſlips, and ſet 
on ſix ſpoonfuls of new yeaſt, work it two 
days, ftirring it twice a day; when you 
ſqueeze out the peeps to tun it, put in the 
juice of ſix lemons, and when it has done 
working in the veſſel, put in a quarter of an 
ounce of iſinglaſs qiflolv'd in a little of the 
wine till it is a jelly; add a pint of brandy, 


bung it cloſe up two months, then bottle it. 


1 his 18 right good. 
59. STRONG Mean another way. 


To thirty quarts of water, put ten quarts 
of honey, let the water be pretty warm, then | 
break in the honey, ſtirring it till it be all 


diſſolvd; boil it a full half hour, when 
clean ſkim'd that no more will riſe, put in 
half an ounce of hops, pick'd clean from 
the ſtalks; a quarter of an ounce of ginger 


Niced (only put in half the ginger) and boil 
it a quarter of an hour longer ; then lade it 
out into the Rand thro” a hair-tems, and put 
the remainder of the ginger in, when it is 
cold tun it into the veſſel, which muſt be 


full, but not clay'd up till near a month: 

make it the latter end of September, and keep 

it a year in the veſſel after it is clayed up. 
K 5 „ Faenen 


— —— 


1 
4 
> 
14. 
A 
. 
9 
: ; 
% 
»& 
"SY 
8 
in 
4 
F. 
n 
1 
© 4 
4 
1 
7 
. 
* 
; {f 
4 
8 4 
x 
* 4 
1 
8 ti 
8 
} 
1 
{ 


_— 


(26) 
60. FRENCH BREAD. | 

To half a peck of flour, put a full jill of 
new yeait, and a little ſalt, make it with new | 
nulk (warmer than from the cow) firſt put | 
the flour and barm together, then pour in 
the milk, make it a little {tiffer than a ſeed- 
cake, quit it and your hands well with flour, 
pull it in little pieces, and mould it with flour | 
very quick; put it in the diſhes, and cover 
them with a warm cloth (if the weather re- 
quires it) and let them riſe till they are half 
up, then ſet them in the oven, (not in the 
diſhes, but turn them with the tops down 

upon the peel;) when baked raſp them. 

561. Ti She Rus Carre; ©: 
Take one quart of cream, and put to it 
2 gallon of new milk, pretty warm, adding 
a good ſpoonful of earning; ſtir in a little 
{alt, and fer it before the fire till it be cum'd; 
then put it into a vat in a cloth; after a day 
and night turn it out of the vat into a ruſh 
box nine inches in length and five in breadth. 


The ruſhes muſt be waſhy'd every time the 
cheeſe is turn'd. 275 8 


62. To make 6 Jam. 
Bruiſe a pint of raſpberries in a little cur- 
rant juice, add to it one pound and a quar- 
ter of loaf-ſugar beat fine, boil it over a 
dow fire, ſtirring it till it jellies, then pour 
it into _ pots, and when cold, put on 


2 ip'd in brandyy's and tie other 15 a pers 
chem. rs 
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63. To make STOUGATON. 
Take fix drams of cochineal beat fine, a 
quarter of an ounce of ſaffron three > Tr 
of rhubarb one ounce of gentian cut ſmall, 


and the parings of five or ſix ſevile oranges ; 
to theſe ingredients put three pints of brandy, 


let all ſtand within the air of the fire three 


or four days: then pour off the liquor, and 


fill the bottle again with brandy, putting in 
the peel of one or two oranges: Let this 
ſtand fix or eight days, then pour it off thro? 


a fine cloth; mix the former and this toge- 


ther, and it is fit for uſe. 


64. To make ORANGE Burr. 8 
Take a quarter of an ounce of clear o- 
range juice, and a, quarter of a pint of white 


wine , ſeep the peel of an orange in it a- 


bout half an hour, take it out, and put in 
as much ſugar as will take off the ſhar pneſs; 
beat the yolks of ſix eggs very well, mix 


them with it, and ſet it upon the fire, ſtir- 


ing it continually till it is almoſt as thick as 


butter; juſt before you take it off ſtir in 


the bigneſs of a nut of butter. Make it 


the day before you uſe it, and ſerve it up. as. 


other butter. 
65. To make a Saco pe mates Way. 
Take two ounces of ſago, boil it pretty 


ſoft in three Jills of new milk, with a little : 


mace or cinnamon when it is cold put in 


four. ounces of beef ſuet, two ounces of : 
| grated breach two ſpoonluls of brandy or 
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wine, four ounces of ſugar, and a little nut: 
meg, candid lemon, orange or Citron. 
66. To make CowsLip Wine another way. 
Take eight gallons of water, add to it 
twenty pounds of loaf or fine powder ſugar, 
and the whites of five or ſix eggs; boil it half 
an hour, and ſkim it very clean; pour it in- 
to a tub, and when it is blood warm put in 
eight necks of peeps, the parings and juice 
of eight lemons, and ſet on fourteen ſpoon- 
fuls of new yeaſt ; work 1t four or five days, 
ſtirring it every day; ſqueeſe out the peeps, 
tun it, and put in a little iſinglaſs infuſed 
in a quart of brandy ; bung it up cloſe three 
weeks, then bottle it off: put a 1 of 
ſugar into each bottle. 7 
67. To mate Warr Biscurrs. Ss 
Take nine eggs beat, and one pound of 
loaf-ſugar powder'd, beat them well toge- 
ther wu they be very white and ſtiff; add 
half a pound of fine flour, and a few cara- 
8 ay ſeeds, and mix all very well; drop them 
on papers oil'd with warm butter; round 
them; grate a little refin'd ſugar over them, 
and {et them in the oven: when they are 
| Half baked take them off the papers with a 
long knife, and bend them on poles which 
have bern warm'd in the oven; ſet them in 
the oven again, bake them pretty criſp, and 
let them ſtand on the poles till they are cold. 
68. To make GINGER-BREAD for keeping. 
Fake two pounds of dried Pons a pound 
and halt ot treacle, one pound of five- pen- 


ny 
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ny ſugar, half an ounce of race-ginger beat 
and litted, a half-pennyworth of Caraway- 


| feeds, and a large glaſs of brandy ; mix all 


well togerher, make it into little cakes, and 
bake 'em on a dripping-pan : half an hour 
will bake 'em in a briſk oven, Theſe will 

keep years. 


69. To make GixoER e 
Beat and ſearce one ounce of race- ginger, 


put one pound of loat-ſugar in a pan, with 


as much water as will wet it; when this boils 

mix your ginger well in it, and boil it candy 

height; drop it in little cakes on a ſicve, 

and keep em dry for uſe. 

Fo. To make a ScalDbED PDD N . 
Take four ſpoonfuls of flour, pour upon 

it one pint of boiling milk, ſtirring it all the 


time that you pour on the milk; when cold 
beat a little ſalt with four eggs, mix all well 


together: one hour will boil it. This eats 
like bread pudding. You may add fruit. 
71. TomakeaSCALDED PUDDING another way. 
Beat four eggs and a little ſalt, mix in as 
much flour as the eggs will wet; when well 
beaten, pour 1n one pint of hot milk. One 
hour will boil it. This eats like cuſtard. 


72. To make SAUSAGES. - 
Take a loyn of mutton, cut and ſhred it 


ſmall, ſeaſon it to your taſte with pepper, 


falt, a little nutmeg, and a little dried ſage z 


beat three eggs with a little water, and mix 


al well er; Jo fill the ſxins tor ule. 
3 73. To 
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73. To nate PoR TABLE Soop. _ 
Tale a leg of veal and an old cock, ſkin 


che cock, and take all the fat from that and 
the veal, put to them twelve or fourteen 
_ quarts of water, a very little whole white 
pepper and mace, but no falt; (you muſt 


ſkim your pot exceeding well before you 
put in the ſpices) let all "theſe boil together 
till the meat is quite a maſh, the water waft- 
ed to about three pints or two quartz, and 


the liquor exceeding ſtrong; when you think 


it is enough ſtrain it into a ſtone- bowl thro? 
a pretty fine hair-ſieve, let it ſtand all night, 
then clear off all the top and bottom as you 
do calf's foot jelly, and boil the pure part 
of the liquor till it be ſo ſtrong a jelly, that 
when it is cold, the fire will harden, and not 


melt it; when you think it enough pour it 
into tea-cups, about two table-ſpoonfuls in 


a cup; let it ſtand all night; the next 


morning turn out the little cakes upon a 


ewter diſh, and ſet them before the fire; 
if they run you muſt boil them higher; if 
they dry they are enough: You mult keep 
chem, in a paper bag, where there 18 — a8 
damp will diſſolve them. 
N. B. The firſt boiling ſhould be in an 
iron- pot; the ſecond in a aclean ſcoured braſs- 


74. To make Tlasty Cunns. - 
Set on the fire one gallon of well water, 
and when it boils put in a little ſalt; in 
Which mix well one quart of good 3 
and 
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and eight eggs well beat; (if you add a 
ſpoonful or two of ſour cream, it will make 
em crack the ſooner) let the pan ſtand on 
the fire while the curds riſe, then put *em 


into a cloth over a ſieve, tie and hang em 


up. When well draw'd, they are ready for 


ule, ek 
75. To Dry Pears another way. 
Take ſtone pears: and pare them, leav- 
ing the ſtalk on, lay them in a drfpping- 


pan, and ſer them in an oven till they are 
baked pretty ſoft; then preſs 'em with a 
ſpoon, and lay em on a pewter-diſh, grate 


ſome loat-ſugar very thick on them, and ſet 


*em before the fire, or in the ſun to dry; 
turn them, and grate ſugar on the other ſide, 
and keep them in a dry place for uſe. _ 


706. To make the Gol ůD WATER. 
Take two quarts of the beſt brandy, one 


pound of loaf-ſugar, half an ounce of ſpirits 
of ſaffron, half a dram of the oil of cloves, 
and a dram of alkermes ; put all theſe into a 
large bottle, ſhake them well together, then |} 
take four or five leaves of gold; grind em | 


with a little loat-ſugar, and put into it a lit- 
tle ambergris ſtop it cloſe, and ſet it in a 


place moderately warm for three or four 
days, then pour off the clear into bottles, 
and cork em faſt down; fo keep it for ule. 


77. To make a Carr's-Foor PuppixG 
| another way. 5 


| Poll twocalf's-feer; ſhredthem ſmall, with 
half a pound of beet-uet ;. take a ſtale penny 
CNET I Se a loaf 
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| Joaf bb half a pound of currants, half 


a nutmeg, a little mace, and four eggs well 
braten, beat all theſe very well together, and 
put to em halt a poringer of cream; let it 
boil one hour and half; then take it out of 


the cloth, and ſtick in a few blanch'd al- 


monds. Make your ſauce of thick butter, 
a glaſs of white wine, and a little ſugar. 


78. To candy LEMONS or ORANGES another 


_ way. 
Lay the or anges in clear ſoft water for ſix 


days, hifting them every day, pare or grate 
the out-lide of very thin; to fix ſkins put a 


pan full of water; Jet them boil till they be 


ſo tender that a ſtraw will go through them; 
take half a pound of loaf's 

as much water as will cover the ſkins, give 
em a boil up, and let 'em lay in that five or 
irs days longer; then tet them on the fire 


jugar, put to it 


with che ſirub, and bo them till they be 
well not through ; lay them on a ſieve before 
the fire to dry ; cut them in two, and take 


carefully out the inſide, without breaking 


the rind; wipe them very dry, and lay 


them on a ſicve again; put one pound of 
Joaf- ſugar into a pan, and as much water as 


Will juſt melt the ſugar ; ſet it over the fire, 
and let it ſunmer calily till it begin to be 


thick; then put in the ſkins one by one, - 
and let em ſimmer till your ſugar be thin 
again; keep 'em ſtill fmmering till the ſu- 
. ga ſtick to them, and be of a candy height; 


then take 'em out with a fork, and lay chem 
— 


\& - 4 00 a) 
over a ſieve before 8 fire. Uſe double 
rein d fag r. | 5 

79. To make Puncn for keeping. 
Take the parings of ſeven lemons, and 
as many oranges pared thin, ſteep them in 


a quart of brandy cloſe cork'd, in a large 


berry bottle, for twenty-four hours; then 


to fix quarts of water put two pounds of 
loaf-ſugar clarified, let it boil a quarter 


of an "hour and ſkim it; let it ſtand till 


tis cold; ſtrain the brandy from the par- 


ings, and mix it and three quarts more with 
the ſugar and water, and add the juice of 
the lemons and oranges; put it in a veſſel 


proper for the quantity; ſtop it very cloſe, 


and in three months you may bottle it. If 
the lemons are large, only” 1 ule fix. This 


will SP. years, 
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rr FANUART 
| Firſt Cour fe.. © 
CHN T the Top Gravy Soop. 


i; Dd Remove Fiſh. | 5 

2 At the Bottom a Ham. 

8. | 2 In the Middle ſtew'd Oyſters orBrawn, 
2 For the four. Corners, 


A Fricaſſee of Rabbits, Scotch Col- 
lops, boil'd. Chickens, Calt-Foot Pie, or Over 
Loaves. | 

r Courſe, 
At the Top Wild Ducks. 
At the Bortom a Turkey. | 
In the Middle ſelſies or Lemon poſſet. 

For the four Corners, 

Lobſters and Tarts, Cream Curds, tew'd Pears or 
preſerv'd Quinces. 
For FE BN U 4 R V. 
Firſt Courſe. | 
At the Top a Soop remove. 
At the Bottom Salmon or ſtew'd breaſt of veal. 

For the four Corners, 

A Couple of Fowls with Oylter Sauce, Pudding, 
Mutton Cutlets, a Fricaſſce of Pigs Ears. 
| TH Second 


P 


or 


For every SEASON of the EAR. 


Second Courſe, 

At : the Top Partridges. 

At the . a Couple of Ducks. 
| For the four Corners, 

Stew'd Apples, preſerv'd Quinces, Cuſtards, Al- 

mond Cheeſe Cakes, 

In the Middle Jellies. 

For . 
5 Firſt Courſe, 

At the Top a boil'd Turkey, with Oz ger Sauce. 
At the Bottom a couple of roaſt Tongues or roaſt Beef. 
In the Middle Pickles. 

Two Side - diſhes, a Pigeon Pie and a Calf. head Haſh. 

For the four Corners, 
Stew'd Crab or Oyſters, Hunters Pudding, a brown 
F ricaſſee, ſtew d Eels, or broil'd e 5 
Second Courſe : 

At the Top Woodcocks or Wild Ducks. 

At the Bottom Pig or Hare, 

In the Middle Jellies or Sweetmeats, 

For the four Corners, 

' Raſpberry Cream, Tarts, ſtew'd Apples, and 4 a0 

ſerv'd Apricocks. 


a P R TK 
+: Feſt" Gonrfe.. 
At the Top ſtew'd Fillet of Veal. 
At the Bottom a roaſt Leg of Mutton. 
Two Side diſhes, Salt-Fiſh and Beef Steaks, 
In the Middle a Hunters Pudding. 
| Second Courſe, 
At the Top roaſt Chickens and Aſparagus. 
At the Bottom Ducks. | 
In the Middle preſerv'd Oranges, 
For the four Corners, 
Pamſin Pie, Cream Curds, Lobſter, and cold Pot. 
For M . 
; Firſt Courſe. 
At the Top ſtew'd Carp or Tench. 
At the Bottom a ſtev d Rump of Beef. 5 
in the Middle a Sallet. For 


4 Bu of FARE, 


For the four Corners, 
4 Fricaſſee of Tripes, boil'd Chickens, 0 podding, 


©lives of Veal. 


Second Courſe. 
At the Top Rabbits or Turkey Pouts. 
At the Bottom green Gooſe or young Ducks, 
For the tour Corners, 
Lemon Cr eam, Quince Cream, Tarts, Almond 
Cuſtards. | 
In the Middle Jemes,-- 
=> Fe . 
Fi Courſes 
At the Top roaſt Pike. 
At the Bottom Scotch Collops. 


In the Middle ſtew'd Crab. 


For the four Corners, 
Boil'd Chickens, Quaking- Pudding, roaſt Tenge 
with Venuon Sauce, Beans and Bacon, 
| Second Courſe, 
At the Top a Turkey 
At the Bottom Ducks or Rabbits, 
In the Middle Strawberries. - 
Two Side-diſhes, roaſt Lobſter and Peaſe, 
Por the four Corners, 
Green Codlings, Apricock Cuſtard. sweetmeat· 


Tarts, projery d Damfins, or Flummery, 


For: #57 G8» 
| Firſt Courſe. 
At the Top green Peaſe $00P, remove tew'd Breaſt 
of Veal white. | 

At the Bottom a ffaunch ot Veniſon. 
In the Middle a Pudding, 
Two Side-diſhes, a Diſh of Fiſh, and 4 Fricaſſee 


| of Rabbits, 


Second Courſe, 
AL the Top Partridges or Pheaſants, 
At the Bottom Ducks or Turkey. 


oy In che Middle a Diſh of Fruit. 


5 For the ſour Corners 
Solomon Cundie, Labiter, Tarts, Chocolate cream. 
. For 


For every SEASON of the YEAR. 
For A UC. U & F. | 
Firſt Courſe, 
At the Top Fiſh. 
At the Bottom Veniſon paſty. | 
In the Middle Herb Dumplings. 
For the four Corners. 
Fricaſſee of Rabbits, ſtew'd Pigeons, boil'd Chickens, 
Fricaſſee of Veal Sweetbreads with Artichoke Bottoms, 
Second Courſe. 
At the Top Pheaſants or e, 
At the Bottom wild Ducks or Teal. 
In the Middle Jellies or Syllabubs, 
For the tour Corners, 


Preſerv'd Apricocks, Almond Cheeſe cakes; cuf. 


tards, and Sturgeon. 
Fer x E MB E N. 
= Firſt Courſe. 


At the Top collar'd Calf-Head, with ſlew'd Pal- 


lets, Veal Sweetbreads, and forc'd Meat-Balls. 

At the Bottom Udder and Tongue, or a Haunch of 
Veniſon. 

In the Middle an Amblet of Cockles, or roaſt Lobſter, 


Two Side-dithes, Pigeon Pie and boil'd Chickens, 


Second Courſe, 

At the Top a roaſt Pheaſant. 

| At the Bottom a Turkey, 

: For the four Corners, | 

Partridges, Artichoke Bottoms iry'd, OyſterLoaves 
and Teal. 

For O C T Oo 3 E R. 
Firſt Courſe. 
At the Top ſtew'd Tench and Cod's Head, 
At the Bottom roaſt Pork or a Gooſe. _ 


Two $ide-diſhes, roalt Fiſh, and boil'd Fowl and 


Bacon, | 
For the four Derne 


Jug'd Pigeons, Mutton Collops, Beef Rolls, and | 


veal Ines ere fricaflee'd. 
In the Middle minc'd Pies or Oſter Loaves. 
, Second Courſe. 


At che Top Wild Fowl, . e ep BE 


A Bir ef FARE, 
At the Bottom a. Hare, | 
In the Middle Jellies. 
TwoSide- diſhes, roaſted Lobſter and fry'd Cream, 
For the four Corners, 
Preſery'd Quinces, or ſtew'd Pears, Sturgeon, cold 
Tongue, and Orange Cheeſe-cakes. 
For: ZN M M RN. 

Fire Courſe. | 
At the Top a Diſh of Fiſh. 
At the Bottom a Turkey Pie. 


Two Side-dithes, Scotch Collops, and boil'd 
Tongue with Sprouts, 


In the Middle icallop'd Oyſters, 
| Second Courſe. 
At the Top a Diſh of Wild Fowl. 
At the Bottom roait Lobſter. 
In the Middle Lemon Cream, 
| For the four Corners, 
"Tarts, Curds, Apricocks, and Solomon Gundie, 
FE 
Firſt Courſe. 
At the Bottom boil'd Fowls. x 
Two Side-diſhes, Bacon and Greens, and a Diſh. 
| of Scotch Collops. 
In the Middle minc'd Pies or r pudding. 
| Second Courſe. 
At the Top a Turkey. 
In the Middle hot Apple-Pie. 
| For the four Corners, 
Cuſtard, Raſpberry Cream, cold Pot and Crabs, 


TIT ICT ELIE So 
A Supper for January. 


I the Top a Diſh of Plumb Gruel. 
Remove, boil'd Fowls. 


At the Bottom a Diſh of Scotch Collops: : , 
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In the Middle Jellies. 
| For the four Corners, Eh: 
_ Lobſter, Solomon Gundie, Cuſtard, Tarts, For 


For every SEASON of the YEAR. 
For FEE DR U 4 R . 
At the Top a Diſh of Fiſh. 
Remove, a Couple of roated Fowls. 
At the Bottom Wild Ducks. | 
| For the four Corners, 
Collar'd Pig, Cheeſe cakes, ſtew' dapplecandCurds, 
In the Mick lle hot minc'd Pies. 
VVV H. 
At the Top a Sack Poſſet. 
Remove, a Couple of Ducks. 


At the Bottom a boil'd Turkey, with Oyſter Sauce. 


In the Middle Lemon Poſſet. 
Two Side-diſhes, roaſted Lobſter, Oyſter Pie, 
For the four Corners, 


Almond Cultards, Flummery, Cheeſe-Cakes, and 


den Apples. 
| For 4 P R * L. 
At the Top boil'd Chickens. 
At the Bottom a Breaſt of Veal. 
In the Middle Jellies, 
For the four Corners, 
Orange Pudding, Cuſtards, Tarts, and ſtew Joyſters. 
CCC CF 
At the Top a Diſh of Fiſh, 
At the Bottom Lamb or Mutton Steakes, 
In the Middle Lemon Cream or Jellies. 
Two Side-diſhes, Tarts, Raſpberry Cream. 
For the four Corners, 
Veal Sweetbreads, ſtew'd Spinage, with poach'dEggs 


and Bacon, Oy ſters in ſcallop'd Shells, boil'd Chickens, 


. 
At the Top boil'd Chickens. 
At the Bottom a Tongue. 
In che Middle Lemon Poſſet. 
For the four Corners, 
| Cream Curds or Caſards, potted Ducks, Tarts, 
| Lobſters, Artichokes or Peaſe, 
„ , e 
8 che Top Scotch Collopss. 
At the Bottom roaſt Chickens. 
In the Middle ftew'd Muſhrooms, - For 
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A BILL F FARE, Se. © 


For the four Corners. 

Cuſtards, Lobſters, ſplit Tongue, and 3 
Gundie, 

| For” 4 6 US 2. 
At the Top ſtew'd Breaſt of Veal. 
At the Bottom roaſt Turkey. 
In the Middle Pickles or Fruit, 
Iz For the four Corners. 

Cheeſe-Cakes and Flummery, preſery'd Apricocks 

preſerv'd Quinces. 

ITE SEPTEMBER. 

At the Top boil'd Chickens. 

At the Bottom a carbonaded Breaſt of Mutton, 
with Caper Sauce. | 

In the Middle Oyſters in ſcallop Shells, or ow” d 
Oyſters. 

e Side-diſhes, hot Apple-Pie and Cuſtard, 
pf For o 
At the Top Rice Gruel. 

Remove, a Couple of Ducks. 

At the Bottom a boil'd Turkey, with Oyſter Sauce, 
In the Middle Jellies. 
45 For the four Corners 

Lobſter or Crab, Black Caps, Cuſtard or cream, 

Tarts or collar'd 21g. 

e NOVEMBER. 

At the Top Fiſh. 

At the Bottom Ducks or Teal. 

In the Middle Oyſter Loaves. 

Remove, a Diſh of Fruit 
Ivo Side-diſhes, minc'd Pics, Mutton Steaks with | 
' Muſhrooms and Balls. | 
For DECEMBER. 

At the Top boil'd Chickens. | 
At the Bottom a Diſh of Scotch. Collops or Veal 
Outlets. 5 | 

In the Middle Brava, | 

Remove, Tarts. | 

For the four Corners, 255 
. ' Boil'd Whitings or fry'd.Soles, new College rad 
15 dings, een Sauſages, Scotch Cuſtard. 4 


1 


T 1 h thus *] are in the Supplement. 


Page. 
LMO 10 D Poſſet to 
. 7 
Cakes, do. 159 
—CheeſeCates do.203 


A 


I do. another way 12 
—— Puffs do. 101 
— Dutter do. 123 


ſrtichoke bottoms te fry 126 


. - to fricaſee ibid 
— to dry ibid 
Is Pudding to make 
5 134 
— 7umballs 1 14 
Cuſtard do. 134 
or Peach Chips do. 135 
— to preſerve 157 
to make mar; malade ib 
to dry 68 
h do like prunellas 191 
fo preſerve green 194 
do. another way 195 | 
He Orange te make 142 
1 Bad into good firong 
Bear + 
Poſſet to make 197 
(/paragus, or green Peaſe || 
to keep "+ 
1 ſngelica to candy 166 


7 EEE, briſket to flew 1 10 
— Ran, do. 
M 


- 


„ do. another way 14 


Flummery do. 194 
*_——Diſcuits 13 
bet of Cockles, do. 76 
zpple Dumplins, do. 82 
— t 
another way ibid 


| | Page. 
Beef Olives, to make 11 
Beef rolls, do. 6 
— Hasi to rapout 47 


collar d to eat cold 14 


Dutch to make 75 
— #0 pot 47 
ſteaks to fry 12 


— % another way ibid 


Berries to bottle 160 
Brain Cakes to make 25 
| Black Caps to make 123 


Brandy range to make 142 
— Lemon do. 153 
Lemon do. another Way 18 

— black Cherry do. 152 


— Raſpberry do. 15 t 
— Ratafa d 152 
7 


— do, another way 18 
Broccoli, to boil 132 
| Beaſt Kidneys, to roaſt 136 
Beans Kidneys to keep 166 
| Buttons Muſhrooms to pick- 


le 181 

| Barberries to keep inſtead 

| of preſerving 162 
* Ca r 19 

*. — Drip. 20 

—— to pickle 185 


— 0 ene fer Tarts 
160 


$ — fo keep all the year ibid. 


Barley Sugar, to make 186 
lac Paper to make for 
1 © "owe, Feffernt 23 


Cu. * to pickle 18 4 
Cale Caraway to make 
| 108 


Rich 


1 


* Rich white plumb Cate 17 
«Cake Jing for 18 
| great, 40. 106 

— ig for it 107 
— Biſcuit to make 113 
- Raſpberry Cakes ibid 
Cake Portugal. do, 114 
— Orange do. 191 
mann S/reruſbury do. 


— Gingerbread do. 15 
— Ceed 19 110 
— Queen do. 113 
— Aug do. til 
— Aiste lica do. ibid 
bo 2 meal do, 16 
Breakfaſt do. 111 
— - foe 4⁰ 110 


—— 1G keepallthejear r09 


wo— P/ymb do. 107 
*Little Plumb do. 15 
lub, another may! 15 
— do. ordinary. 111 
Calf's Head collar'd to eat 
5 hot | 23 
% tn eat cold ibid 
 ——bhaſpd 24 
n——_— 0, wHne 84 
m—— Pye of, to make 58 


—- do, another Way 138 
— [0 ragout 5 
— 10 roaſt, to cat like 
„ 26 
et tofricaſſeenwhite 54 
— 7 try in butter 55 
— . in eggs | 
— to male inc d pies of 1b, 
— to make a pie of 
os tomake * __ 


— Flummery dg ELF 2 OY 


22 N " "> 
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1 — 
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har to pot 9 55 TY 


109 


$3 


D 
Page. f 


Page, 

 Catchup to male 182 
* Wallnut ds. 10 
* —— fine do. ibid 
Cheeſe Cakes do, 89 
— Len do. 105 
— common do. 90 


E X. 


— without Currants do 91 
Cheeſe Slipcoat to make 92 


* fine Ruſh. 26 
—— Bullies do. 170 
— Cream do. 92 


Cherries to preſerve for ary. 


Ng 166 
———— tf, prefer 103 
2 to ary 199 
Cell oaver 10 pickle white 

183 

another away 154 


Chickens to fricaſſe white? 


do brown 2? 
- ſurprize ibid 
4 885 to boil 34 


* — pie hot 


Collapse Scotch to make 21 


—— dijtio white 31 
another way 201 


Collops minc'd to make ibid 


Cod + Head to dreſs 95 
— Zons, do. 103 
Cockles, to pickle 175 


amblet of, to make 76 
Cordial Water of Cowſlips, 


to make 153 

Cowſlip Sirup do. 152 
Crarlnels, do. 114 
Cream Lemon, do. 116 


-do. to make yellow 120 


— do. anotber way wid 


- Orange. 119 
- Quince 189 
3 


YA pn, i of 


SO QQ.©O ra tb wv 


"> 


Co 


ed 
= - any prefers” 4 Fruit 90 
15 gan burnt | 15 


tofry to eat hot 117 
mn Chocolntetomake int 
— Cog eberry do. 133 
— — le dd. 1:7 
— Curds do, 116 
--— Riceor Almond do 8 
e to pickle 

171 
— large to pickle ' 178 
— to make mango of, 182 
— to make pickle for, 183 


———— to ſtew 2 1-27: 
— to fry for Mutton 
Saueet 2 

Soc to make 6 4 
Curranther ries! o pic 9161 
— to prefervein hun- 
| (es 168 
* 15 preſerve avpole 22 
- to make;jelly of, 156 
*Curds ha/ty to nale 39. 
Cuſtard Almond — 42 
— Sago ibid 
Scoteh: to eat hoi 129 


Cyder, to make I47 
. 
D Anf 4% pre erve 160 
e 4% for Tarts 161 
do. to keep ibid 
do. to bottle 154 
Drops Rataf a. toinake 125 
— Lemon do. 149 
Ducks to boil _ 32 
—to fteww ibid 
— — die to ſtew whole 50. 
Dumplings herbs t9 — 
lain Fruit 
— Apple 


E 
. X 
* 


Page. 
7 


FELS 79 collar 93 


—— 70 Hab 07... 
— 7 pilehcucł 98 
Hie 10 Make o5 
Eggs to fricaſſee white 43 
do Va * ibid 
— to flew in Gravy 44 
fie 1% nale 55 


Elder Buds, to pickle 179 


F. ; 
For L, to force 72 
* — Feet 9 
Fritters Fr uit fo mate 78 
I ple, , 80 
FLatmeal 40. 82 
Fr uit 70% reſerve green 163 
40, all the Year 166 
French Bread to make 18 69 
*— another way 26 
(3 
IRA INS to pickle 132 
G1lliflowwers, do. 171 
*Cinger to candy 20 


*. Logzenges 10 male 29 


Ct noerbread white 165 
* — Ter 15 
*— liitle Tius 16 
red 195 
another way 189 
* ſor keeping 28, 
\ Gooſeberry Cater 170 
— 0 bottle 1 
—— to preſerve 159 
— do. red ibid 
C ranade 2 
55 e to preſerve all 
Winter 18 


* another way 19 


Graz! 


>> fomates > pickie for 179 


1 
| 


- * N Page. 

Fruel Sago 16 | M, 
— P49 129 Jearoones, to make 112 
| Rice ibid Mango of C ulla 161 
OSscoſer TT to male go Melon do, 3 


Mead ſirong. do. 145 
FJ ms or 3 to ſaltqg] —— another way 146 


Hare, to ftew 28 e e 4/4 way 25 
— to pot 50 Vill mull'd, a diſh of 130 
— %% _ 29 | Mulberries, to preſerve 
— roaſf with a Pud- | whole 190 


ding in the Belly ibid Muſeles, to pickle 176 


— Hogs Cupid to make | Muſhrooms, to pot 102 


171 | —— to flew 101 

8 Almond © me to pickle 179 
Herrings to boil 98 -——— anther way 180 
wo 10. 00% —— ther avay 196 
—— #9 vckle. ibid ! = h  * "x09 
— „, heep all the Year | — powder to nels 195 


100 Mutton flew'd Fillet of 13 

FTotch potch, to make 200 — Shoulder forc d ibid 
. -. | — breaſito collar 14 
MM Cherry to make 165 — dv. another way 14 
nf — Bullies, do. 170 | — do. to carbonade 15 


M. Raſpberry do 26 | — chine roaſted, with 
Dan as, do. 169 1 Sellery 15 
7500 an 5 3 55 — chops, to make 16 
* 7e ly currant 22 — leg forced ibid 
Fumballs, do. 125 | — French cutlets to make 17 
another uay 168 leaks to fry ibid 
L. : 8 artificial Veniſon, to 
Lau leg of boiled ith JV 
1 lon fry 'd 27. — leg of, to ſalt to cat 
| *] ark in felly - Q” 35 like Ham 89 
Lambavith chickens boild27 | | N. 
— fricaſſre white bid N EAT. Tongue pie, to 
= fricaſee brown 28 male 52 
Loh Nen or Crab to roaſt 65 Naſturtium buds to pickle 
- to butter 65 | | 192 
— A'L'Italienne | | 


9 3 | ), 4 | | 
= to nate 130 | No & to pickle * 
erve 


Leaves Quſter, do. 84 Orange chips to pre! 


to ods in er 155 


O 


ern r 1.1 


e ES "Tas os at 


e 9 


1 * TY g 2 


Oranges or Lemons to pre- 


. or Pippins to dry | 


FN -+D 


Page, 


ſerve 1544 
— Chips another way 194 


——marmalade to mate 163 
— t preſerve whole 169 
— to candy whole 20 | 
— Tarts to make 86 
ann Dutter tomake 7 
Oyſters Scotch to make 131 


— 0 ſlew 99 
*.— to lard 5 
— to fry 100 
— to ſcallop. — 
to pickle 781 
0 Lips to gras 7 


711 ETS flew at | 


Pancakes, clare 81 


— Rice e * 
*Partridges, ts pot 7 
Another way 5 
e to fry do look like 
Trout 133 


— = do. another way 1 + 

*Poverade 10 mate 

Paſte to make for a Randing 1 
3 

— for a diſh Pie 5 

2 N Tarts. 6|— 

do. another way : 2 — 


do. do. | 
— for Veniſon Paſty = 
— of Pippins, white 162 


—— of do. green ibid | 
n 
Patties ſavoury 10 make {8 
—— /wcct 62 | 
Pears to dry. 167 


— do another way 31 


Without Sugar 190 


39 


X. 

Page. 

Pigeons to make a palpatosn 
of 72 

—— o eau 39 

df 6.1 40 

boil'd with fricaſſee ſaucego 

| —— marranaded 

— to jrpp 38 

— to ficile -;.—— 

10 broil whole 40 

Pig R to make 1 
fo: collar 63 
Ears tofricaſſee 41 


— the Lamb in Winter 28 
Head roll'd, to cat 

like Brawn 54 
Pille io eat like Sturgeon 92 
— to flew  - 94 
. to roaſt with a Pud- 


Plumbs t to preſerve 191 


$3: 


Plumb porridge to mate 72 
Pork to pickle 

Poſet ſack to make 122 
— another way 198 


— to make froth for 198 
lemon 122 
Potatoe crabs to pickle 181 
Pudding black to make 78 | 
cuſtard 197 
orange 6 
do. another way 69 
do. another way 7 
do. another way 70 
—— db. another way 79 
Lemon another way 12 


—Oatmeal do. 137 
un Pudding 11 
*— do. another way ibid 
— ground ri rice do. 68 
S — Gooſeberry do. 84 
„  "G0bs 


ding inthe Belly 98 


— * 


I 


Page. 
— College do. 187 
Pudding potatoe 00 
* another way 12 
— carrot | 63 


— another WAY 3 


u to make ' 5 
C/ 


- 7/17 Her way 71 
as. do 76 
2 Ya 2 60 


* another way 127 
pearl harley 193 
—— c, ſoot 69 
— — hunting ibid 
F do another a way 3 
— der. | 82 
- for hare 30 & 81 

herb. © - 80 

* —— white Pot another 
AvVay 13 

card | QI 

—— whit in ſs 78 


mand 
— red, 


5 mae 29 
Punch to make 154 
do, another way 184 
— do forkeefping 33 

- acid to make 154 


* 


— i to mate 153 
nel her way 153 
Purſlain to pickle 189 


Pie rich Turkey 10 make 36 


el 85 
— Turbot head 85 

— herring 62 

— orange 7! 

— ham 332 

— Woodcock 39 

— ſweet chicken 8 

= ſavoury do. 6¹ 
Pie ſweet veal bo 


174 


X. 


caudle for 
hare | 
another way 
minc'd 
another way 
or/ter 

codlin 


Pic le for Sa lion 


FETIEBI 


NT idannv to ae 


9 - 
»D1inces topreſerverns 


— % anvnher way 202 | 
— C1 0 make 189 
—— . Ha avhite 164 
marmalade do. 158 
1 
R4 5 8B EF :S t9 fricaſſee. 
brown 0 
— d ewhite ibid 
— pulPd «8-1 
— dreſjed, to loo li e 
moor-gaiue ibid 


Ra pberry and Strawberry 
fool to mate Ah 1 

AI MON, to collar 64 
Salmon en Maigre 7 


„ 173 
| Sprouts Savoy to boil 132 
— cabhage, do. 133 


Sauce for rump of beef” 48 


Sauce for neces of veal! 20 
— for Turkey 35 
— anther way 

bor b:il'd Rabbits 48 
for Pie : 94. 


——— 


1 Re Jr Boi d Salmon or 


Turbot 97 


— Hor ſaddoc or cod ib. 
— fr ſaimen or turbot 

103 
Sauce 


Wy” 


+ OI A. =* 


TS 
Page. 
Gauce Ap tame Ducks 123 


D 


— for green Gooſe 124 


m——_— anther way 124 
n, Chickens 34 
er Fongues 56 


for Cod's Head 96 


— d;tto another way 96 


=— for Fleſh or Fiſh 188 | 


Soop Vermicelly 
Hare 

—— green Peaſe 
— Union ES 
—— do. Peaſe in Winter $ 


Lad 


Wa Sa 


n, 40. In Lent 8 
1 Gran wW Fi h | 8 
* —— ö . table 30 
— white or e 10 


— Scotch 9 
— do, without Water 9 
Sauſazes Bologna tomake 75 
"Sheep Rumps II Rice 4 
Tongue broiled 5 
Shrimps to pic lle 176 
Shrub Orange es 


8 

Shell Paſte do. | 
Stuſſing for Beaſt Kidne, 
137 

| T, 
- Hb NSEY to make 133 
| — 8 way 86 
| 22 76 
| Tarts marrow to make 83 
| — tranſparent 87 
— ſcveetmeat ' 86 
Tr, 4 fry d to make 1387 
{ongues to roaſt | - 

to pot © 

Sheep or H 09, to ies 
53 
42 


þ Trout or other Fijh to fryto% 


Fa 


Solomon Gundie to eat 772 


Lent 103 
m— another Way 104 
Smelts to pot 93 


to pickle 
Spinageſtew'd avithEg95125 
Spinaze Toaſls to make 136 
* Stoughton to make 
Sturgeon artificial to make 
101 


bo to order 


94 | 


27 


199 


Sturgeon how to make pickle 


_ 
8 «gar to know when Candy 
height 158 


Syllabubs 75 Ato mate 123 


BY of Gillijiowers to make 


200 | * 


| Tripes to fricaſſee 


to eat like Chickens 42 


Tench or Carp to ſlew 96 
* Mock Turth x 1 6 
j Turkey to boil 35 
—c ra 36 
== « to pot 38 
A la pag 37 
| FeAl 5 . 
Nagout 18 
. herrico 19 
* to roll 19 
— to /teav 20 
— to fieww fillet 20 
| =—— Breaſt of to roll to 
%%;õ«¶r¹—] af 
| | to make ſavoury 188 
-— xs | . 


ee Knuckle to 301 with 


170 


— of Mulberries 151 
mann of Violets 174 
- of Poppies 22 


ow to make for Hartſhorn 
Fell 174 
Sack Pallet to make 


122 


Rice | 
1— Saveetbreads to fri- = 
|  caſſee 42 
Cutletito make 22 
— another way 2% 
IE 
Veniſen to pot 46 


—— Haunch of, to bs 


Vi Toy 


* Wafer Biſcuits to make 28 


*Watcr the gold tomake 31 


Wigs to make | uu 
Wild fowl to pot 

Wine Elder to mate 158 
— do, Flower 193 
— oaſeberry 192 
— another way 165 
— another way 149 


wm of ripe Goaſeberries 139 


N 
| Page. 
Vinegar to make of Gooje- 

berries: 16 

— another way 195 

r— 202 
* W 23 

72 4L NU T's to pickle 
green $9785 

— 4 black 177 

— to make pickle for 
177 

AJ. white 185 


35 


Page. 
Vine Balm 139 
Creen Goofeberry 24 
* Ginger 1 
— Raſin 140 
Birch. 141 
— another way 144 
— white Currant 141 
— Orange I4% 
— &o, another way 143 
—— Mulberry _ 
—— Blackberry ISI 
— Cow/lip 143 
— another way 147 
* another u 28 
*—.— do. 23 
—— Apricocł 144 
— Red Currant 147 
— another way 150 
— Cherry | 148 
*WWine ſours to N 20 
Woodcock to roaſt 57 


| 
| 
| 
i 


E * 


5 1. Vermicelly So . 
IJ; * 2. Sweet Patties. ; 
; Patties. | | 
. Stew'd Crab. 
Olives of Veal. 
Preſerv'd Damſins. 
Preſerv'd Oranges. 
Maronaded Pigeons. | 
A boil'd Turkey with 
Oyſter Sauce. 
Cream Curds, N 
A Pyramid of dry'd 
Sweetmeats, 
Flummery, 
A Ham, 8 
A white Fricaſſæe of 
Chickens. | 
. Preferv'dApricocks. 
Preſerv'd Quinces. 
A brown Fricaſſæe of 
Rabbits. SS 
A Fricaſſee of Veal 
Sweetmeats, | 
Minc'd Pies. Y 
Oyſter Loaves, _ 
Haunch of Veniſon, _ 
or roalt Beef. 
Remove. 
Carp with Pheaſants 
Remove. 
Grapes. 
Remove. 
. Collar'd Beck, 
Remove. 
Cheete-Cakes, 
Remove. 
Qunils. | 
--- + eme. 
Tat 
Rem” 
Twor 
p 


—_— 


"I . A 1 Vs ww. 53 4 
A . 2 


NNER 


in SU MME N. 


r. Craw Fiſh Soop. 


. -Moor-Game, 

A Granade. 
Apples ſtew'd green. 
. Boil'd Partridges. 
, Cherries. 

Stew dSweetbreads, 
and Pallets, 72 
Jellies orPine-apples 
. Roalt Teal. | 
. Apricocks, 

. Artichokes, 

Sweet meat Tarts. 
. Fry'd Soals. 

| ep pout roaſted 
and larded. 


15 · A Haunch of Veniſon 5 


— 


* 4 


A SUPPER in SUMMER, 


wo 


Ae Blas DIE a LEN It LEI RS OE Coe E F 


£ 2 _ — 
3 I 
a 
| ; 
2 1. 
I . 
£ | 
* c 
. % z 
7 * 
. 
q F 
* * if 
£ * 
4 « 
N 
& 
75 
* 
0 
. 
E 
8 
x 
*Y 
CY 


* 


nn 


eee eds, 90, 


S 


4 Boil'd Chickens,” 

2, Preſerv'd Oranges or Apricocks, 

2, Flummery. 

. Aſparagus. 

v2 Lemon et. 
6. Roaſt Lobſter, 
7. Stew'd Apples. | 

8. Almond Cheeſe-Cakes. 
. Lamb. 


A DINNER in SUMMER. 


— 
1 


« % «os $5 
A Aut Es; e 
„ 


SM de ERA = tat 
oe 44 * * NB 4 «+» 
£ 4 4 6 


* Pt 
= 


_—_—— 


Cod's Head or Salmon, 

. Boil'd Chickens, 

A fine Pudding or roaſt Lobſter, 1 

4. Beans and Bacon. e : 
5. Stew'd Breaſt of Veal, 


3 bg » 


SECOND COURSE. 


. Two young Turkeys or backing. | 
. Stew'd Apples, | 


Cuſtards, 


. Jellies or Lemon poſſet. 8951 
Tarts. 


. Preſerv'd Damſins . 
75 Green Gooſe or "young Rabbits, % 


Omni UV Wm 


7 


A-DINNER in WINTER. 


T. A Soap. , | 
2. Scotch Collops. 
3. Boil'd Chickens, | 
4. Stew'd Oyſters or roaſted Lobſter, 
5. A Hunters Pudding. 
6. Roaſted Tongue, 
7. A Ham or roaſt Beet, 


Remove, b 1 Fu, 


SECOND COURSE. 


ON LL Weener 


2 
DF 


ALL Lone i 


* 


en * 
2 1 


% —— 


4 N k a ? 1 LEG * . 9 — a P 4 ; 


8 _ 
CEE ICS. PEE 


e 
Ee Ben 3 SR 


4-4 Turkey. 5 1 
2. Almond Cheeſe · Cakes. | 

3. Sturgeon. 

4. Par tridges, 

F. jellies, 

6. A Hare or Woodcocks, 
7. Collar'd Beef. 8 35353 
3. Cream Curds. 


T 9. Ducks or Pig. 


A SUPPER in WINTER. 


— + c 7 & 
9 Ld * WAS: LS ET, 2 3 — 'S SINGLED DEE 


7 


5 2 KY — 
. j Wer Be: A Hay Eee 9 2 „ — Cw HPO 
1 
95 


9 


1 


4 * 
5 

1 Az 

© o 


* 
Ze 


. £ 
4 Was! 


OO fakes 


+ 
5. 
6 I 
"KT A* 
* 
bl X 5 
7 F 
| . 
; 2 
1 
4 
*F 
* 3 
A 
LAS) 
— 
7 
*: * 
$ 
% 
: % 
1 © s 
1 
1 * 
. 
8 S, 
p 
5 * \ 
Fl \ — 
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